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Introduction 



In this compendiLini of frozen Jesse rts, j-ouu find everything fiom m 

oiTr- the-top nougat scmifneddo to an easy, lefieshing raspberry gtanita, perfect for a hot af- 
ternoon. YouTl find dozens of gelati writli Imndreds of -ways to customize ihem, as well as aU 
sons of fioaien calces, pies, and mousses. But what you ^aion't find arc traditional ice creams or 
sorbets. Those arc in a companion Tolumc, The Ukimate Ice Cream Book, thie book liiat started 
our series of Ultinnatc books: party drinks, candy shrimp, brownies, potatoes, muffins, and 
chocolate cookies. Now, in this ninth imlume, we've come full cirde, back to where it all 
sMrted: our love affair with cold, siveet treats. 

What is it about frozen desserts that makes theni so irresistible? Stand in hnc at an ice 
cream shop and you feel a camaraderie willi those around you. You smile, you wait (patiently 
or not), you even chitchat with complete strangcis. (You certainly don't act hke that when you 
notice someone in a restaurant eiting a piece of the same pic you've ordered.) Maybe, for a 
brief moment, we all rerert to being kids waiting for cones. Maybe it's the singular strangeness 
of earing somethiug cold and creamy — isn't food supposed to be hot trom the fire? Or maybe 
■ive never really get over the thrill of froeen desserts. 



The U^tofiste Frivsm Denirl Beek is dhidcd into fiir- ctiapbers, each cohering a different 



' Gelato, an Italiin froeen custaid, a fiTotitc of ioe cream aficionados. 
Most adore its i/elTety tcKtiire, a rich tnixtuie of whole niilt and egg 

' Skerbet, originaJly a ^fliddle Eastern lefijesher, made without egp — just 
milV, snpr, and a firuit puree. Creamy, yet lefieshingj it's pcifccE for an 
evening out on the deck. 

Granita, an icy treat made -without eg^ or miJkJust sugar and fi^t — 
hght, cold, and filled vidth flavor. 

Semifreddo, that most decadent of Italian frozen deserts; a marshmal- 
lowy "caic" that's frozen in a loaf pan and cut into slices. 

■ Frozen pUs, niDUSHj, tcrHius, aud ice cream cakei, ihose stun- 
ning biing-it-to-the-pot-luck or make-it-ahead-for-the-dinner -party 
desserts. Many are made vidth gclati from this book — or with store- 
bought ice cream. 

As in the other Ultimate books, we hst the recipes in each chapter alphabetically: Almond 
Gekto, Anise Gdato, Apiicot Gelato, and so on. We use the Enghsh name except where the 
Itahan proves untranslatable (Bado Gelato, for example). After many redpes, we indude ways 
to customie them to your taste: add a splash of extract, a httle fiesh juice, some dried fruit, or 
a handful of chocolate dups. and you have a desert that's utterly your own. In the end, it's all 
about making Tvhat you want — and we all want as many frozen deserts as we can make. 



Gelato 



Gekto is ke cream without die creiani— just whole miu^ and egg yoits. in 

fact, it's dense and smooth because of what it doesn't hawer cream and egg whites. These lead- 
iy whip up when beaten; they e\nen turn air^'- when just sriricd repeatedly. Eggyollss? Far less 
so — Lmles they're part of a custard base as it begins to frecre in your ice cream machine. As it 
does, the yolks trap a tiny bit of air betiiwen their crowded ceH walls — and Toili, the differ- 
ence: a denser consistency, creamier despite the lact of ereani. 

What else is missing in gelati (that is, the plural of _^.fcf ftp)? Thickeners lile flour, corns tarch. 
or gelatin. They're often necessary in standard ice cream because of the inclusion of those 
loosy-goosy egg whites and tihe relativiely small ratio of egg yolks to sugar. Gelato, rich in egg- 
yolk protein, needs no such help. 

Gdato begins with an egg custard — a sugary mixture that's cooked until the proteins build 
a coherent struictuiie among the componei^. Technically spealdng, t^n, gelato is frozen cus- 
tard. But it's Qot necessarily Americ an -style frozen custard, which has plenty of ivhole eg^, 
not just the ^'olks. 

More often than no t, Ajucrican-style frozen custard also contains cream. In fact, much of 



whit's sold as gclato in. North Ajncrica has a high ocam content, sonictLmcs CTfcn higher than 
standaxd ice cieanx We suspect that's because egg yolks aie hi^-priced and choiestciDl-iich. 
If we were to cut the egg yolts in haJf in our gelati lecipcs and replace virhat's nussiug with 
cieani. we'd end up with 3. lowcr-cholestciDl product, but it ■wouldn't be Itahm gelato. It 
would be some strange hybrid, an ice cieam with rnoie egg yolks. 

Still and all, the gdati in this book do indeed contain a httle cream. Here's why — tlie 
whole rtulk sold in the United States is not as tich as that sold in Italy. Outs has just oiTt 3 
percent butterfat, sometimes a smidgje more in states like Cahfornia that legislate a slightly 
higher fat content. By c ontnst, Italian whole nnlk has aioomd 3.7 percent butterfat. That may 
wcU be the lowest in the European Union — France's runs around 4,1 percent; Denniitk''s, 
more tlian 4,3 percent — but the difference mattets a gieaC deal. So homemade gdato made 
with US. whole nulk needs a "fat compensation" for that leal Itihan Caste — thus, the addi- 
tion of a small amount of cicam. 

But egg whites and cream ate minor concerns when compared with something as seem- 
ingly innocuous as air. Gelato is supposed to be dense, exceptionally so. Too much air beaten 
into the custard must suidy be the gra-cest of culinary indiaiierions. 

How do you know how much air has gotten into a frozen cusEaid? Simply measure tlie 
^■Dlume of custaid you put into the machine, then measure the volume of gelato that comes 
out. In professional parknce, the difference is expressed m a percentage increase and called tlie 
"overmn" (that is, the amount over and above the original base). 

Most coimneicial ice cream has a 100 percent o^icnun. It's half ait; for each tablespoon 
of base put into the machine, two tablespoons come out. Premium ice cream has an overrun, 
below 33 percent; super premium, sold strictly in pints, aioimd 20 percent: But gelato has sriU 
less — traditionally, mider 10 percent, often as Httic as 2 percent. In other words, if you put 
4 cups (1 quart) of custard into youi machine, you should end up with no more than 4!* cups 
gelato (about an 8 percent overmn) — although ideally you shoiild end up vidth just sligjrLtly 
more than 1 quart, maybe even just 1 tablespoon more. 

The point is this: you want the least amount of air in the custaid. To that end, we ha'i'e 
some tips for making authentic gelato every time. 



7- Rrfiigerate the custird before you freeze it, for at least 4 houn, or overnight. Once the 
warmed cus-taid has cooled, cover the howl with, plastic viiap to protect the mixture from 
any retrigciator odots-. 

8. Just before you fiecze the custaid in your ice cream majchinc, place it in your ftceici for 
10 minutrs. Shocking the custiid vidtii i final chiU vidH safeguard ag^imt air gcCCLQg into 
ths gcliCo as the machine chur]is it. 

g. Alwiys transfer the frozen gekto from your ice cream, machitie to a separate c ontainer be- 
fore storing it in your refrigerator's freezer. You can damage youi machine's, container or 
its nonstick surface if yon try to dig hardened gclato out of it. 

DO. Gditjo taites best at shghtly above its freezing point (which varies dramatically based on 
Ehe sug3,TS and salt in the custard). When the gdito is soft, the interne fla^iois and aromas 
have a chance to Tralatilizc out of icy suspensicirL The- best wsy to cat gclato is straight out 
of the machine. If, hja(wie\'ci, you've stored it in the freezer, always Ica^re it out on the 
counter for ID minutes before serving. 

II. Rdreeiiiiig is the surest way bo end up with icy gelato. Consider storing gclato in smaller 
containers, even individual-serTing ones. 

U. ETnally, what's a cook no do vtrLtii all those lefto-irr egg whites? Place diem in an airtight 
container and freeze for up to i months; defrost ov.'ernight in tie refrigerator and use in 
cgg-whitc omclcl5,mcTingue cookies, or an. angel- focd cake. 



^' 
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Almond Gelato 

Makei al'C'Ml 1 quart i&tn if dottUcd Jct hdf-gt^km. taaihiueij 



jn.eTic-'s a siirprisin^y light gditjo, perfect for a siiTnTner treat on the deck or along- 
side an lutumii apple tart. Aknomd gelato also makes for one terrific hot fbdge 
!=,undae — Hke a cold but soft Almond Joy bar! 

2'A cupi whole nuik 

One- 7-auace tubf ahiioiid psme (iee Note) 

'.'i cup sugar 

5 Earge ejg yoiks^at rdoni teiupefarttre 

''i teaspaon almond «^[ract 

'A teaspoon salt 

I . Heat tbe milk and creaiii in a medium saucepan set over medium beat until riny 
bubbles fizz around the pan's iimer rini. Adjust the heat so the muituie stays this 



2 . Place the almond paste and sugar in a large food processor fitted '-^rith the chop- 
ping blade; process until the texture of fine sand, about 1 mijiute. Stop the ma- 
chine, add the yolks all at once, and proceE until h^t and thick, about 2 minutes. 

3 . With the machine running, dribble in about half of tic hot milk mixture through 
the feed tube; process until smooth. Then whisk this mixture back into ihe pan 
with the remaining hot milk mixture. Instantly reduce dne heat to -very low — if 
you have electric burners, place the pan on a second one just now set on low. 
Cook slowly, stining all the while, until the mixture thickens to the consistency of 
wet but smooth pine ike batter and cm coat tie back of a wooden spoon, a litde 
less than 2 minutes. Strain through a fine-mesh siere into a dean bowl to get rid 
of any extraneous bits of scrambled egg; stir in the almond CKttact and salt. Re- 
frigerate until cold, for at least 4 hours, or oremight. 



4- Just before nnaking the gdaCo, pkcc the almond custaid atjd youi ice cream r= 
chine's dasher, if po^ble, in the fiecicr to shock them CKtra cold, for no m 
than 10 minutes, 

J. Fieeje the custard in your ice cream machine according to the mannfactuier's 
stTuctions. Serre at once — or transfer to a large contjiner or several smalleT ct 
tainers, seal tightly, and store in the freezer for up to 1 month; soften at roi 
temperature for up to 10 niiaijtes before serring. 



Note: ALmond paste can he found in the bating aisle of almost every supeimaiket. 
The paste should be soft and moist; check by squeezing tbe tube before buying it. 



Alnioiid Candy Bar Celato Add )^ cup seuiisweet choeolitc chips and Ji cup 
sweetened shredded coconut to tbe machine when the gdato is ikruost firm, or nuK 
them into the firiished gekto as it's placed in a storage container 

Almond Chocolate Swirl As you transfer the finished gelato to a storage con- 
tainer, take 1 cup chocolate ice cieam sauce or spoonable hot t'udge sauce and layer it 
with the gelato in the container — add some gelato, then some ehocalate sauce, then 
some more gelato, etc., creating ribbons of chocolate in the almond gelato. 

ALmond Hone^ Ce]i.tD Substitute an equal amount of honey for the sugar. 

ALmond Nougatine Celato Make the almond nougarine for the Tononcino 
Gdato (page 96), crumble it up when cool, and stir it into the chilled custard before 



ALmond Toffee CeLato Add ^ cup crushed toffee candy, such as Heath bar or 
Skor, to the machine just before die gelato sets, or add it to die finished gdato as it's 
pLit into a storage container. 

Toaated ALmond Celito Toast K cup diced alnuonds witli t t^ble^oonunsalted 
butter in a large skille t set o^-er medium beat until very flagrant; cooi 10 minutes. Add 
the almonds to the chiled custard before freezing, or use die almonds as a nuK-in to 
the almost finished gelato in the machine. 
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temperature for up to 10 niiaijtes before serring. 
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J. Freeaff liw custard in your ice cream maciiiEie acconding to the inanuiictiiticr's in- 
stTuctions. Srrve at once — or acoop it into a. large container oi several smaller 
containers, seal well, and store in the freezer for up to 1 mjoni; soften at rDcm 
temperature for up to 10 rmnutes bctore serving. 

Custoxnuc it! 

Ajdd V, cup of aaj of the following, or any combination of tiie follow- 
ing, to the machine when the gclato is ahnost set, or stir into the finished 
gelato as it goes into a storage container: candied lemon riad, candied orange 
rind, chopped aniaretri, chopped biseotti, chopped dried peais, chopped Good 
Bt Plenty candies, chopped pistachios, dried cherries, dried strawberries, or 
mini chjocdlate chips. 



Apricot Gelato 

Makei al'i.-'Ul 1 quart foat he dottHed Je^ hdf-gi^km maihmei) 



ijecamc apricote arr in season forjmt a few weeks, wc suggest ihe c onjcentratcd fli- 
-iior of dried apricoB for a year-iDund treat. Rather than dried Turlcish apric ots, buy 
CaJifomia apricot halves — darker in color and quite tirt. 

5 ouficf: Ai'teA Calcfornia apricot haiiies ^about 1'/'h clips, 

tte Nora} 
One iV/2-ounc^ C3I1 apricot nei:tar 
2 cup: wlid« milk 

5 iarge egg j'oiti, ar room tempera nire 

1 cup sugar 

1 teaspoon \inilla extract 

Vi te'aspoon salt 

1. Place the dried apiicots in a medium bowl and set aside, Bring the apricot nectar 
to a simineT in a small saucepan set over medium -high heat. Pour the ho t nectar 
OTcr the dried aprico IE and soak at rooni tenipcratuie^ stirring oikc in a while, mi- 
til softened, about 1 hour. 

2. Drain the softened apricot halves, reserving W cup of the soaking liquid. Place the 
apricots and die reservied liquid in a blender or a large food processor fitted with 
the chopping blade.; blend or process until faidy smooth. 

3. Pour the puree into a fine- mesh sicvie set over a nicdium bowl; gently push the 
puree through die mesh with the back of a wooden spoon to strain out any flecks 
of skin. (Alternatively, you can put the puree through a food nnll set over 1 medium 
bowL) Set this sCraioed puree aside. (The recipe can be made up to this point 
2 days in adTance; store the strained puree, tightly covered, in the refrigerator — let 
it c ome to room tcmpemture before proceeding.) 



4- Heat the milk and ctearn in a medium sauoepm 5ct (sver medium heat, just until 
miall bubbles line the pan's inside rim. Do not boil, 

J. Beat the egg yolks and ju^t with a whisk or an dectric mixier at medium speed, 
until pale yellow, thick, and gooey-giainy, about 2 minute-s. Whisk about a dnird of 
the hot milk mijcture into diis egg-yolk mixtune until smooth, then whiak diis 
combined mixture back into the remaining hot miUt mixture, hnmediately re- 
duce the heat to -very low — if you're using an electric sto-vc, mo-jie the pan to an 
unused burner set on low. Cook dowly, stirting constanliy, until the miKtuie 
thickens to the consiEtercy of wet, smjoolii pancafee batter and can coat the back 
of a wooden spoon, about 4 miuu tesL Strain through a clean fine-mesh sieve into 
a second bowl; stir in the apricot puiee, Tiuilla, and salt Rjefrigerate until cold, 
for at least 4 houri, or o'l'erni ght. 

6. As ^-ou prepare your ice cream machine, place the chilled custard and the ma- 
chine's dasher, if possible, in the freezer to makje sure riiey'ne cold, for no more 
than 10 minutes. 

7. Freeze the custard in your ice cream machine according to the manufacturer's in- 
strucrious. Serve at once — or transfer to a large container or several smaller con- 
tainers, seal tightly, and store in your freezer for up to 1 month; soften at room 
temperature for up to 10 minutes before serving. 



Note.: Sulphured apricots have been doped ^^dth sulphur dioxide to keep their 
color brighter. It makes for prettier gelato, but yon can use unsulphuned dried 
apricots if you want to forgo the chemical doping and don't mind a dark brown 
gekto. 



Apricot Coffee Cike Celato Add 1 cup chopped purchased coffee cake 
(ts-inch cubes) and Vt cup chopped walnuts to the machine just before the gelato sets, 
or sir them into the finished gelato as it goes into a storage c 

Apricot Cranola. Celato Stir 1 cup purchased granolair 
fore the gelato sets, or into the finished gelato as it's put in a st 
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Bacio Gelato 

Maka about t qisarf [can be dIciiiiUJ fur Iki^-^ioM iHtsdimei) 



L here's no adcquatr tramsLition for tiiis cLasic [talian combination of harelnuts and 
dark chocolate — other than to say it's delicious. Rjecipes hie this one ihat ask you to 
steep nuts in whole rniJk call for cheesedoth to hne a sieve or colander. You can find 
cheesecloth at some high -end supermaitets, almost all baking supply stoieSj and out- 
lets hsted in the Souice Guide (page 241). 

Vh cup wfaok hixeJDUt: 

i cupi whole itiilk, or more as. necessary 

'A cup heavy cream 

2 onuces unsweetened chocolate, chopped 

Vh cup iugaf 

i large egg yolki, at room tenipeiature 

'A teaspoon vanilla extract 

'/< teaspoon salt 

1 . Position a rack in the center of the ovien and preheat ihc oven to 350°E Spread the 
hazelnuts out on a large baking sheet and toast in the oven, stirring often, until 
hghdy browned but -very fragrant, about 6 minutes. 

2. Place the toasted harelnuts and the milk in a large saucepan, set it over medium 
heat, and bring the mixture to a low simmeT, Adjust ifhe heat so I^ mixture does 
not rodl up ; simmer 'i'er^' dowlj- for 5 minutes. C over the pan, remo¥e it from the 
heat, and steep for 20 minutes. Meanwhile, hne a siese or colander ivith checse- 
dodi and set it over a large bowl. 

J. Transfer the milk and nuts to a large food processor fitted with the chopping blade 
or a wide-canister blender. Ptoces or blend until fairly smooth, scrapiag down t:he 
sides of the bowl as necesaii,' (see Note) . Transfer the puree to the prepared sieve; 
drain until almost all the liquid has leached into the bcuvl, about 15 n 



4- GalliieT the checae-doth into a ball with die hazdnuts stsR inside it and hold the 
chcesedoth orer the sieve and the bowl. Squeeze to exttajcE as much milk as pos- 
sible. You should have about 2^ cups hazelnut mill; if not, add whole nnilk undl 
the miarture comes up to the required amount. Discaid the nuts. 

5. Heat the hazelnut milk and cicam in a medium saucepan set OTet medium heat 
until httle bubbles pop up around the pan's inner rim. Remove die pan froui the 
heat, add in the chopped chocolate and H cup of the sugai, and stir until smooth, 
Set aside. 

6. Beat the egg yolks and the remaining Jl cup sugar in a medium bowl with a whisk 
or an electric mixer at medium speed until thick and hght but still grainy, about 
2 minutes, "Whisk about a quarter of the chocolate mixture into this egg-yolk 
mixture until smooth, then 'a'hisk this combined mixture back into the remaining 
chocolate misture in the pan. Set the pan over very low heat and cook, stLrring 
c onatandy; until a few puffs of steam appear off the surface (no bubbles really) and 
the mixture is liie consistency of melted ice cream, no mote than 1 minute. Strain 
through a fine-mesh sieve into a dean bowl; stir in the vanilla and salt. Refriger- 
ate until cold, for about 4 hours, or overnight, 

7. Before you make the gelato, place the custard and your ice cream machine's 
dasher, if possible, in the fre^er just to get them cold, for no more than 10 min- 

B. Freeze the custard in your ice cream machine according to the manufacturer's in- 
strucrions. Serrc at once — or scoop into a large container or several small ones, 
e^nen indrvidual-serving-size containers; seal wdl, and store in the freezer for up to 
1 nionlii; soften at room temperature for up to 10 minutes before serving. 



Note: Hot hquida cai] spew up in a blender, especially when the hd is on, To pre- 
vent this, take ofi" the center cap in the hd, dien affix the hd. Cover the open hole 
loosely with a dean kitchen towel, hold the hd down, and blend until smooth. A 
little of the hot mixtuie will roil up, but the hole will allow air to escape as the 
mixture rises, so it will not apew out the sides of (he hd. 



dujsi Celaio Siibstitutr milfc chocolate for the unswceteiicd chccolate. 
> CLocoLate Hazelnut Celato Substitute white chocolate for the i: 



Oi7 add V. teaspoon of any of the- folloirin^ with the vinilla to any of 
these gelid: almond extract, maple extract, or rmn extract 

Or add V, tup of i.rfj of tKe following to the machine just before the 
gelato sets, or stir Ji cup into the finished gelato as it's placed into a storage 
container; chopped dried bananas, chopped dried figs, chopped pitted dates 
(preferably a soft variety like Medjool^, crumbled biscotti, crumbled ginger- 
snaps, crumbled su^i -wafers, dried raspberries, golden raisios, mini chocolate 
chips, peanut butter chips, sweetened shredded coconut, or white chocolate 



dujsi Celaio Siibstitutr milfc chocolate for the unswceteiicd chccolate. 
> CLocoLate Hazelnut Celato Substitute white chocolate for the i: 



Oi7 add V. teaspoon of any of the- folloirin^ with the vinilla to any of 
these gelid: almond extract, maple extract, or rmn extract 

Or add V, tup of i.rfj of tKe following to the machine just before the 
gelato sets, or stir Ji cup into the finished gelato as it's placed into a storage 
container; chopped dried bananas, chopped dried figs, chopped pitted dates 
(preferably a soft variety like Medjool^, crumbled biscotti, crumbled ginger- 
snaps, crumbled su^i -wafers, dried raspberries, golden raisios, mini chocolate 
chips, peanut butter chips, sweetened shredded coconut, or white chocolate 



4.- Freeac liie custard in your ice cream machiae according to the manufactnitcr's in- 
structions. Serve at &nce — oi transfer into a laigr container or sci'cial smaller 
ones, seal well, and store in the fieezer for up to 1 msjntli; soften, at room tcmper- 
atuie for up to 1 nunutes tefore serving. 



Banana Butter Crunch Celato Add ?i cup crushed butter crundi candy to 
the machine just before the gelato sen or to the finished gdato as its put in a storage 



Banana Nut Fudge Celita Add fi cup chopped waluute to the machine just 
before the gelato sets or to the finished gelato; layer 1 cup purchased hot fudge sauce 
as the finished gclato's placed in tlie storage c ontainer, 

Banana Pineapple Orange Celato Reduce the milk to 1 cup; add ^ cup or- 
ange juice concentrate, thawed, wiriT the tanilla. Add H cup chopped dried pineapple 
to the machine just before the gelato sets or to the finished gelato. 

Banana Pudding Gelato Add ¥2 cup crushed vanilla wafer cooties and Ji cup 
mini marshmallows to the machine just before the gelato sets or to the finished gdato 

Banana Rocly Road Gelato Add J'l cup mini marshmallows, 'A cup chopped 
ahnonds, and J'l cup mini, chocolate chips to the machine just before the gelato sets or 
to the finished gelato. 

Banana White Chacolate Macadantia Nut Gelato Add ks cup white 
chocolate chips and M cup chopped unsalted macadamia nufe to the machine just be- 
fore the gelato sets or to the finished gelato. 

PB&J Banana Gelato Add !4 cuppcanut butter chips to the machijie j ust before 
the gelato sets or stir into the finished gelato; la-w?r 1 cup strawbeny ice cream sauce 
i]ito the gelato as it's scooped or dispensed into the storage c< 



Blackberry Gelato 

Makei al'vm 1 quart (aai he dottUcd Jcf hdf-gaiUm- machiueij 



DlasMxTiiss aic peiSett for gelato: Cart, siiTnTnery, and iatcnst. Frozen odm are fine, 
provided dney aie hj^-qnality, whole berries. 

3 cups fresh bJ*ckberri«! (I pint), or one 10-ouncf package ^zen 

blackberries, thawed 
5- !aFg« egg ]r^lks, at room t«nipentiire 

V< cup sugar 
3 cups \^'ho3e niiik 
'A cup hea^y cream 
<A teaspoon salt 

1. Plare the blictberries in a fine-mesh sieve sef 0^^;! a medium bowl and piess them 
thiDugb the mesh with the back of i wooden spoon, scraping the piip gendy 
across the mesh to cictract as much juice and sohds as yodi can while leaving the 
seeds and skin behind. Set the strained pjuree aside but do not discaid the seeds in 
the strainer.. You should end up wilh about IH cups blacfcbeny puree. 

2. Beat the egg yoDa and su^r in a medium bowl with a whisk or m electric niboer 
at medium speed until pale yellow and thick, lite a grainy paste, about 2 minutes. 

J. Heat the milt and cream in a medium saucepan set over medium heat until small 
bubbles, dot the pan's inside rim; do not boil but adjust due heat to keep the raix:- 
ture this hot. 

4. Whisk about a third of die hot milk miKtuie into this egg-yolk mixture until 
smooth, then whist this combined nuKture into the remaining hot milk mixTure 
until smooth. Immediately reduce the heat to very low — if you're using an elec- 
tric stove, mo've the pan Co an unused burner just now set on low Cook slowly, 
stirring constandy, until the mixture rises dighdy in the pan and is thick enough 
to coat the back of a wooden spoon, about 3 minutes. 



Blackberry Gelato 

Makei al'vm 1 quart (aai he dottUcd Jcf hdf-gaiUm- machiueij 



DlasMxTiiss aic peiSett for gelato: Cart, siiTnTnery, and iatcnst. Frozen odm are fine, 
provided dney aie hj^-qnality, whole berries. 

3 cups fresh bJ*ckberri«! (I pint), or one 10-ouncf package ^zen 

blackberries, thawed 
5- !aFg« egg ]r^lks, at room t«nipentiire 

V< cup sugar 
3 cups \^'ho3e niiik 
'A cup hea^y cream 
<A teaspoon salt 

1. Plare the blictberries in a fine-mesh sieve sef 0^^;! a medium bowl and piess them 
thiDugb the mesh with the back of i wooden spoon, scraping the piip gendy 
across the mesh to cictract as much juice and sohds as yodi can while leaving the 
seeds and skin behind. Set the strained pjuree aside but do not discaid the seeds in 
the strainer.. You should end up wilh about IH cups blacfcbeny puree. 

2. Beat the egg yoDa and su^r in a medium bowl with a whisk or m electric niboer 
at medium speed until pale yellow and thick, lite a grainy paste, about 2 minutes. 

J. Heat the milt and cream in a medium saucepan set over medium heat until small 
bubbles, dot the pan's inside rim; do not boil but adjust due heat to keep the raix:- 
ture this hot. 

4. Whisk about a third of die hot milk miKtuie into this egg-yolk mixture until 
smooth, then whist this combined nuKture into the remaining hot milk mixTure 
until smooth. Immediately reduce the heat to very low — if you're using an elec- 
tric stove, mo've the pan Co an unused burner just now set on low Cook slowly, 
stirring constandy, until the mixture rises dighdy in the pan and is thick enough 
to coat the back of a wooden spoon, about 3 minutes. 



. Add a. small amount of the custaid to the sieve widi the Hackbeiry seeds, and 
push, them apiin. agiinst the meah into the bowl widi the blajckberry puiee, 
theicby getting the last am.ouiit of pulp out of the seeds. Discard the seeds and 
wash the strainer. Strain the lemaining custaid into the bowl with the puree. Add 
the salt and srir well. Refrigrrate urudl cold, for at least 4 hours, or overnight. 

. As you prepare your ice cream machine, place the custaid and the machine's dasher, 
if passible, in the freezer, just to assure tlic)''re cold, for no more than 10 minutes. 

. Freeze the custard in your ice cream machine according to the manufacturer's in- 
stnictions. Serve at once — or transfer to a large container or many smaller con- 
tainers, seal tightlyj and store in dne freeier for up to 1 month; soften at room 
tempemtLire for up to 10 minutes before serving. 



Mix in Vi teaapochD of any of tbe following v^rLth the salt: lemon ex- 
Eract^ maple extract, or rum extract 

A;iid/oi' atiT V; cup finely chopped cryat^ILized ginger into the 
chilled custard before it's frozen. 

Andy' Or miic V, cup of any of tbe following, or any combination of 
the following, into the machine just before the gdato sets or into the finished 
gelato as it's put in a storage container: chopped pecans, chopped unsalted 
cashews, chopped unsalted peanuts, crumbled chocolate fudge cooties, crum- 
bled vanilla wafer cookies, or mini marshmallows. 



Blueberry Gelato 



./Tltbough &csh bluetcTiics art at the peak of fliTor in ihe Bummer heat, always 
smell the container to malce sure the berric! are the most fragrant you can find. 
Frozen blueberries siniply don't have enough punch for this cieamy gelato. 

VA csipi ir«di blueberries j about 'A piiir) 

1 tablespoon lenton juice 

2 cups whdle milk 
'A fup hea\y creaiti 

4 lirge egg ]r'olks, aC room teiupentare 

=A cup sugar 

'A teaspoon iianiEla extract 

'A teaspoon salt 

I. Place the berries and the lemon juice in a blender or a food prccessor fitted with 
the chopping blade; blend or process until fairly smooth. Transfer to a fine-mesh 
sieve set over a large bowl; gently press the pmce a^nst the mash -arilh the back 
of a wooden spoon to extract as raueh juice and pulp as possible, leaving the skins 
behind. Discard the mass in the sieipe and set the puree aside. (The recipe can be 
made up to diis point in ad'i'ancc — store the blueberry puree, covered, in the re- 
frigerator for up to 2 diys.) 

3. Heat the milk and cream in a medium saucepaji set over medium heat until dtry 
bubbles fizz aroimd the pan's inner rini; adjust the heat to mauitain this tempera- 
ture without letting the nuKture boil. 

3 . Beat the egg yolks and sugar in a medium bowl with a whist or an electric mixer 
at medium speed until pale yeUow, thick, and grainy, about 2 minutes. Whisk 
about a quarter of the hot milk mixture into this egg-yolk rruMtuie until smooth, 
then whisk this combiued mixture into the remaining hot mill mixture in the 
pan. Inmiediately reduce the heat to very low — if TOu're working on an electric 



Cass ATA Gelato 

Makei al'i'iil 1 quart foot he <iisttHed Je^ hdf-gfiikm taachiufij 



Llerc's a tiaditioiial Sicilian gelato, made to taste- something Kte casata eale or 
ziippa inglese, both popular in Italian haierics in the United States. The cake and 
glajceed fruit arc usually soaloed in Sttegi (a mint,fermel, and safTron aperitif), but use 
brandy if ™n prefer. 

2 cups whole milk 

6 l*rg« egg 3«jlks, ar room temp era cttre 

1 teaspoon vanilla exuact 
'A teaspoon salt 

Three 1-inch-diick siices sponge oe pound -calce, cnt into 2-iiich ctEbes 
''i 'Cup 4:boj.'>|>ed g^aceed frutt or choppecf candie^l orange peeE 

2 tablespoons Strega or brandy 

1 . Heat the rnilV and cream in a medium saucepan set over medium heat until day 
bubbles frizzle along the pan's inside rim. Adjust the heat so the mixture stays this 
hot but doesn't boil. 

2. Beat the egg yolks and su^r in a medium bowl with a whisk or an electric mixer 
at medium speed until gcoey and pale ydlow, even if a httle gritty, about 2 min- 
utes. Wliisk in about half of the hot milk mixture until smooth, then whisk this 
combined mixture hack into the pan with the remaining hot milk mixture. In- 
stantly turn the beat down to very low — if you're working on an electric stove, 
it's best bo move the pan to a second, unused burner just now set on low.. Cook 
slowly, sEirring all ths while, until the miicturc tihickcns to the consbtency of wet 
pancake batter and can coat the back of a wooden spoon, about 5 minutes. Strain 
through a fi.ne-mesh sieve into a clean bowl to remove any bits of arrambled egg; 
srir in the vanilla and ^t Refrigerate until cold, for about 4 hours, or ovemight. 



J. Just brfore you niakc the gclata, place the ciistand and your ice cream machine's 
dasher, if possible, in liic freezer to assure they're- cold, for no more than 10 min- 

4. Freeze the ciistaid in your ice cream machine according to the manuiictuiet's in- 
structions. While the custatd is fieezing, place the cate and dried ftuit ot orange 
ped in a medium bowd; toss with the Stre^ or brandy. 

5. When the gelato has set but is still a Htde soft, stop the machine and either s dr in 
the cake and candied fniit by hand or transfer the gelato to a storage container and 
stir in the cake mijcture. SerTe atonce. Storein the freeaer, ti^dy c cu'ered, for up 
to 2 v^nceks; soften at room temperature for up to 10 mirmtes brfore serving. 

Customize it! 

Substitute any of the following liqueurs for the Strega or brandy; an 
ahruond-flavored liqueur such as Amaretto, a cherry-flaviored liqueur such as 
Cherry HJeering, cinnamon schnapps, a c ofiee- flavored hqueur such as Kahlua, 
creme de banane, a ginger-flavored liqueur such as the Original Canton 
Ginger Liqueur, a hazelnut-flai'ored hqueur such as FrangeKco, an onnge- 
flauored hqueur such as Grand Marnier, or a raspberry-flaTored liqueur such as 
Chamboid. 

You can a Lao add this same cake, candied fruit, and alcohol mixture to 
odier gelati, such as Almond (page 8), Cherry (page 26) , Chocolate (page 30), 
Fig (page 46), Hazelnut (page 52), Honey (page 55), Mascarpone (page 65), or 
Pecan (page 77) . 



J. Just brfore you niakc the gclata, place the ciistand and your ice cream machine's 
dasher, if possible, in liic freezer to assure they're- cold, for no more than 10 min- 

4. Freeze the ciistaid in your ice cream machine according to the manuiictuiet's in- 
structions. While the custatd is fieezing, place the cate and dried ftuit ot orange 
ped in a medium bowd; toss with the Stre^ or brandy. 

5. When the gelato has set but is still a Htde soft, stop the machine and either s dr in 
the cake and candied fniit by hand or transfer the gelato to a storage container and 
stir in the cake mijcture. SerTe atonce. Storein the freeaer, ti^dy c cu'ered, for up 
to 2 v^nceks; soften at room temperature for up to 10 mirmtes brfore serving. 

Customize it! 

Substitute any of the following liqueurs for the Strega or brandy; an 
ahruond-flavored liqueur such as Amaretto, a cherry-flaviored liqueur such as 
Cherry HJeering, cinnamon schnapps, a c ofiee- flavored hqueur such as Kahlua, 
creme de banane, a ginger-flavored liqueur such as the Original Canton 
Ginger Liqueur, a hazelnut-flai'ored hqueur such as FrangeKco, an onnge- 
flauored hqueur such as Grand Marnier, or a raspberry-flaTored liqueur such as 
Chamboid. 

You can a Lao add this same cake, candied fruit, and alcohol mixture to 
odier gelati, such as Almond (page 8), Cherry (page 26) , Chocolate (page 30), 
Fig (page 46), Hazelnut (page 52), Honey (page 55), Mascarpone (page 65), or 
Pecan (page 77) . 



Cherry Gelato 

Mtilfei al\-'itl 1 quart foot ke douHed fifr lidf-gfllkm. maihiMfij 



iJwret cherries -were once 3. laie seasonal treat — but tVianVs to quick-ftemng medi- 
o(k,yciu can enjoy diis summery gelato any tune. Sweet cherriei aie fairly (ieHcafie,so 
we t'eel the taste balances better if we cut down the yolks and add extra cream. 

VA cu|>i pitted &eih swe«t cherries (alKiat S ouiwres), or one lO-ounce 

package frozen pitted iweet cberries:, drawed 
'A cup lig^t corn syrup 
1 teas poDQ Eeu-Kui juice 
'yi teaspoon salt 
1>/< cups wliole niilk 
''i cup hea^y creairi 
J Earge egg yoiki, at room teiujjerarttre 

1. Place the cherries, com syrup, lemon juice, and salt in a food processor fitted with 
the chopping blade or a wide-canister blender. Ptocess or blend until faidy 
smooth — some bits of cherry skin will still be visible. Strrdn through a fine-mesh 
sieve into a bowl, pushing the pmee against die mesh laith die back of a wooden 
spoon just so die pnlp and juice get thiough. You should have about l¥t cups 
cherry puree. Set aside. (The recipe can be made up to this point in advance; store 
the cherry puree, covered, in your refirigrrator for up to 2 days.') 

2. Heat the milk a]id cream in a medium saucepan set over niediam heat until small 
bubbles, appear around the pan's inner rim; do not boil. 

3. Meanwhile, beat the egg yolkE and sugn: in a medium bowl widi a whisk or an 
electric mi^Qcr at medium speed untiL thick ajid light yellow, about 2 minutes. 
Whisk in about a duid of die hot milk miKture until smooth, dien whisk this 
c ombined mixture into -die remaining hot milk mixture in the pan. Immediately 
reduce the heat to -ineiy low — if ^nou'ie i^-orking on an electric storne, transfet the 



pan to a second buinffrjuEt now set on. lowo Cook slowly, stiiriiig constantly, until 
the mixture thickens enough to coat the back of a wcoden spoon, to the consis- 
tency of melted ice cieam, about B minutes. Strain through a clean 6ne-mes-h 
dc^'e intjo a second bowl; sdi in the piepaied cherry puree until smooth. Refrig- 
erate until well chilled, for at least 4 haurs, or overni^t. 

. Before you mike the cherry gdato, place the custard and yout ice cream ma- 
chine's dasher, if possible, in the freezer just to make sure they're inery cold, for no 
more frian 10 minutes. 

. Freeze the custard in your ice cream machine according to the manufacturer's in- 
structions. Serve at once — or scoop into a large container or several smaller ones, 
seal -wdl, and store in the freezer for up to 1 month; soften at room temperature 
for up to 10 minutes before serving. 



Black Forejt Celato Stir \ii cup crumbled chocolate fudge cookies,!^ cup dried 
cherries, and !* cup mini marshmallows into the almost set gelato in the juachine or 
into the set gclito as it's placed in a storage container. 

Chei-ry Aim and Celato Add J4 teaspoon almond extract with the 'I'anilla; add 
l^ cup chopped toasted almonds to the chilled custard just before it's frozen. 

Cherry MdLt Celata Before adding the heated milk and cream mixture to the 
egg yolks, srir in Jt cup malt po-wder,just until dissolved. 

Cherry Pie C«lato Add 1 teaspoon ground dnnamon and Vi teaspoon almond 
extract with the ^■anilla; add ?4 cup crumbled ginger snap cookies to the machine just 
before the gelato flmis up or Ix? the finished gelato as it's put in a stiorage container. 

Cherry Vanilla Cookie Celato Add 1 cup crushed vanilLi-cream sandwich 
cookies to the machine just before the gekto sets or to the finished gelato in a storage 



Cherry White Chocolate Crunch Celato Add W cup white chocokte chips 
and S* cup chopped walnut pieces to the almost firm gdato in the machine or add 
them bo the finished gdato as it's placed, in a storage d 



Chestnut Gelato 

Makei ui'f^Hf 1 quart |fem if dauHedfi^T hdf-gaihH. machiueij 



.rtlthjougli this rich gciatso may 5Cait a winter holiday tradition in your hjomr, don't 
wait until you can roast chestnuts on the open fire to rnaie diis treat. Use candied 
chestnuts in hea^'y syrup, an Itahan variation of a French dassic called narrats ^achi. 
They're available at many gourmet ttores and most Itahan mar bets. 

One 14.S<.Dance (420-g ram) jar candied cbestniila m lynip 

■^ <:up sugar 

'.'i teaspoon sait 

6 large egg }'oll;s, ar room temperature 

2<A cupi whole milk 

'A cup liea\y creaiii 

1. Place the chestnuts and all iheir syrup, the sugar, and salt in a food piocessor fitted 
with the chopping blade or a wide-canister blender; proces or blend until 
smooth, scmping down the sides as necesary. Add the voltE and proces or blend 
until smooth, about 1 minute. Set aside. 

2. Heat the milt and cream in a medium saucepan set tyffi mcdiiun heat until small 
bubbles hnc the pan^ inside rim. Do not boiL 

J . With die food procesor or Wender running, dribble half of dus hot milt mixture 
through the feed tribe or the center hole in the hd, processing or blending it until 
smoodi. Whisk this combined mixture into the saucepan with the remaining mili 
miKtme and place it over lery low heat. Cook slowly, stirring all the while, until 
the mixture Icoks like smooth cake batter and can coat the back of a wooden 
spoon, about 5 minutes. Strain through a fine-mesh sieve into a bowl, pressing 
gcniiy with a wooden spoon Co make sure you get chestnut pulp into the bovii with- 
out getting any scrambled eg^ in thMe. Refrigerate until cold, for abotit 4 horns. 



^8 The Ulti 



4- As yaa picpaie yiour ice cream machine, place the chestnut custard and your ma- 
chine's dasher, if possible, in the freezer to make sure they're Tery cold, for no 
more tiian 10 minutes. 

5. Freeze the custard in your ice cream machine accoiding to ihe manufacturer's in- 
structions. Setve at orce — or transfer to a large container or scleral small ones, 
seal 'Aid], and store in the freezer for up to 1 month; soften at room temperature 
for up to 10 ruinutcs before serving. 

Cuatoxnixc it! 

Subatitute hone^y or maple su^r far ite mgir. 

Afier the custard baa been strained and before it's refrigemted,stir in 
any of the following or any combination of the following: 2 tablespoons 
chopped crystallized ginger, 1 teaspoon ground cinnamon, S^t teaspoon 
ground mace, y* teaspoon ground nutmeg, or H teaspoon ground allspice. 

Andy Or a.dd Vg cup of a^ny of the following to the machine just before 
the gdato sets or srir H cup into the finished gelato as it's placed into a storage 
container; chocolate chips, chopped dried figs, chopped pecans, chopped pit- 
ted dates, chopped purchased fruitcaie, crumbled gingcrsnap cookies, dried 
cherries, mini marshmallows, or pumpkin seeds. 



Chocolate Gelato 

Makei abfitl 1 quart foot he douHcdJe^ hdf-gaikm. machiueij 



JUi^iinything hinges on ifae qoality of choccdatir y<ju use for dii sopliiBMjcatcd griato. 
Look for biamds without hydrogenatml oil — better quality witt yield a more- sophisti- 
cited taste. 

i ounces unsweetened fhocolale, chopped 
1 Urge e^g yolks, ar room tenipentnre 
1 cup sugar 
ZVi. cup-s whole iiulk 

1 teaspoon vanilla exuact 
'.^ teaspoon salt 

1. Place the chocolite in the top half of a double boiler set over ahout 1 inch of sim- 
tneiing water, or place die chocokte in a. medium bowl that An snugly over a 
mediuiTi saucepan with a similar amount of simmcriug water. Sdr until half the 
chocolate has melted, then lemo-ve die top half of the double bailer or die bowl 
from die heat (be Tery careful of any escaping steam) and continue stirring until 
the chocolite has fully melted. Set aside to cool for 5 minutes. (Alternati^'ely, you 
can melt the chocokte in the microwaTe: place it in a medium bowl, then mi- 
crowave on high in 15-second increments, stirring after each, untd a little o-^nei 
half the chocolate has melted; continue stirring outside the microwave oven unril 
the chocolate fully mells, tien cool as directed.') 

2. Beat the egg yollis and sugar in a medium bowl with eittier a wbiisk or in electric 
mixer at medium speed unril thick and batter-hte, ev-en if still c[ritt\'. about 2 min- 
utes, WBisk or beat the melted chocolate i]sto the cgg-yolfc mixture until grainy 
but faidy sraoodi. Set aside. 

J. PLice the milk ind cream in a medium saucepan set o^'er medium-low heat unril 
small bubbles appear around the inner edge of the pan. Do not boil. 



4- Wliskmg all thff while, pour about a quarter of tbs hot milk n 

chocolitr mbctiuc. Whisk this conthined mbrtune back into the pan with the re- 
maining nnilk mijctute until smooth. Immediately turn ihe heat to Tery lew; if yon 
ha^nc an dectiic rtove, use a different bumerjust now set on low: Cook, sdtring all 
the while, undl the mixture thickens enough to coat the back of a wooden spoon, 
about 2 minutes. Strain the chocolate custard through a fine-mesh sieve into a 
medium howl; sdr in the Tanilk. and salt. Refrigerate for at least 4 hours, or 
overnight, stirring once in a while to assure the chocolate is evenly distributed in 
the mixture. 

5. Justtcfone making the gclito, place the custard aad,Lf possible,your ice cieam ma- 
chine's dasher, in the fiecicr for 10 minuts to chill them both considerably. 

6. Freeae the custard in your ice cream machine according to die manufacturer's in- 
structions. Ser^e at once — or transfer to a separate container or containers, seal 
well, and store in the freezer for up to 1 month; soften at room temperature for 
up to 10 miiiutes befote serving. 



Cbocolate Svirl CeUto When the gdato comes out of the machine and is 
placed in a large storage conCainer, layer it with 1 cup puichased chocolate sauce, 
caramel sauce, or maiihmaUow ice cream topping, spreading one of these sauces in 3 
or 4 thin layers between the layiers of gdato in the container. 

Rocky Road Celato Add Ji cup mini marshmallows and Ji cup chopped ahnoni 
or chopped walnuts to die machine just before the gekto firms up, or stir them into 
the finished gelato as it's transferred to a ston 



Add Vj cup of any of the following, or any cambina.Uon of the follow- 
ing, to the ice cream machine just before the gdato firms up, or srir them into 
the finished gelato in a storage container: banana chips, diocolate chips, 
chopped Baby Ruth bars, diopped Butterfingci bars, diopped hazelnuts, 
chopped Junior Mints, chopped peanut brittle, chopped pecans, chopped pis- 
tachios, chopped TwiK bars, chopped unsalted macadamia nuts, chopped un- 
saltcd peanuts, chapped walnuts. Cracker Jack, crumbled biscofld, crumbled 



chocolate chip cookies, cmmhlrd njacaioons, crumbled peanut butter ere: 
sindwich cookies, dried cherries, dried cranbert ies, MScM's Mini Baiing B: 
malted mUlc balk, mint chocolate chips, peanut butter chips, sweetened sbre 
ded cocom.it, or white chocolate chips. 



Cinnamon Gelato 

Makes about i quar! (mn be dli:>iil'UJ fur fin^-^Hi^n r»<sdimes) 



vjirmamon gelato is sure to pctk up a fresh aptkot pie or a Tlia.rJcsgi'idng 
cianberry-apple crisp — or serve- it as part of a duo alonpide Pecaii Gelato (page 77) 
ot Bacio Gdato (page ISj. 

2'A fups whole inilk 

'A cup heavy fiv^ani 

Four 4-incIt cinnanioji i-d-cks 

5 large e^g yoJki, at roojti (eiiiperature 

'A cup gn null ted sugar 

2 tablespoons packed light hn>wn sugar 

'A teaspoon salt 

1. Heat the millc and cream in a niedimii saucepan set over medium heatuntil small 
bubbles appear aioimd die pan's inner rini. Stir in tbe cinnamon sridcs, remo\ie 
froni the lieat, cover, and steep for at Least 15 minutes, or np to 30 minutes, de- 
pending on bow strong you -want die cinnamon taste. 

2. Beat die egg yolls, graroJated sugar, and brown sugar in a medium bowd with a 
whisk or an electric miser at medium speed until thick, about 2 nii]iutes. The 
su^i will not dissol've completely, but the mixture should soften until it's grainy 
but gooey. Set aside. 

J. Bjemore the cinnamon sticks, either by scooping them out widi a large qjoon or 
picking them out with tonp. Bring the milk mixtuie back to a bare rimmer over 
low heat. 

4. Whisking all the 'while, beat about half of the hot milk mixtuie into the egg-yolk 
mixture until smooth. Whisk this combined mixture back into the pan with the 
remaitung milk mixtuie. Immediately reduce the heat to very low; if you have an 
electric stove, set the pan over a second burner just now set on low. Cook and stir 



constantly until die mixtuTe thicicns to As c onsistjeiiicy of ■very wet paraiatr baf- 
trr, tutns a litde foamy, and can coat the back of aiwooden spoon, about 6 minutes. 
Strain through a fine- mesh sieTe into a dean, dry howl; stir in die salt. Refriger- 
ate undl -well chilled, for at least 4 hours, or -ovemight. 

5. Just before making the gdato, it^ best to shock the custard even colder b)' placing 
it and your ice cream machine's dasher, if possible, in the frccrer for n.o more than 
10 n 



. Freeze the custaid in your ice cream machine according to the manufacturer's 
structions, Serve at once — or transfer to a large container or individual ser\n 
c ontaincrs, seal tightly, and store in the fieeieT for up to 1 month; soften at roi 
tempeiatuic for up to 1 minutes before serving. 



Cinuamon Apple Pie Celito Mix M cup chopped dried apples and H cup 
crumbled sugar wafer cookies into the machine just before the gdato firms up or stir 
them into the finished gdato as it's put in a storage conCainer, 

Cinnaiiian Coffee: Cake Celato Stii^ cup cubed purchased coffee cake and^t 
cup chopped Tvalnuts into the finished gelato as it's transferred to a storage containj«r. 

CinnannDn Cootie-Daugb Celato Gendy stir 1 cup crumbled, puickascd, 
ready-60-bakc cookie dough into finished gelato as it's placed in a storage container. 

CinnaDiDn CrUDch C«lato Mix W-cup crushed peanut brittle or almond brit- 
de into the chilled custaid before it's ficaen in dnc machine. 

CiDnannDii Date Cinder C-elato Mix M cup chopped pitted dates and 2 table- 
spoons finely chopped crystallized ginger into die chilled custard before it's fi-ozen in 
the machine. 

Cinnamon Oatraeal Cookie Celato Add 1 cup cnmibled oatmed cookies to 
the machine just before the gelato firms up or stir them into the finished gelato as it's 



CinnemaoTi Raisin Oranola Celato Mix M cup purchased granola and !4cup 
raidns into ihr machine just before the griato firms up or into the finished gdatjo as 
it's put in a storage container 

Cinnamon Walnut Celaio Mix h^ cup chopped walnuts into tlie chiJlcd cus- 
tard just before you freeze it 



Coconut Gelato 

Makei aiwul 1 quart feat if AattHcdJe^ liaif-gfllkm. maihiHCij 



LlefTc's 1 decadent treat thit's suic to be a hit it -jiout ne?ct backyard barbecue — oi 
luiu! EJion't use eilhcr light coconut miJk, -which can result in an icy gdato, or cream 
of coconut, a sweetened cocktail concocrion. 

5 tirg« egg yolliSf at rooni tfiu^enciEre 

One- H-Dimce can uiirweelened tcKoiiuc tsii!}: 
f cup whole tiiiik 
Vi reupoon salt 

I. Beat rhe egg yoUss and sngar in a medium bowl using a Tvhisk or an electric mixer 
at medium speed until thick and satiny, e^nen it' still grainy, ah out 2 minutes. Set 

1. If the coconut solids have solidified in the can, use a whisk to reincorporate them 
before stirring the coconut milk into the whole milk in a mediujn saucepan. Set 
the pan o^ner medium heat and bring the mixture to the barest sumner, just small 
bubbles along the pan's inner rim. 

J. Beat about a third of tie hot coconut mixture into die egg-yolk mixture until 
smoDlJi. Then whi^ this combined mixture back into the remaining coconut 
mixture in the pan. Instanlly reduce tie heat to 'inery low — if you ha^e an electric 
sto\'e,use a second burner yuuVe just now turned on low. Cook slowly, shrring all 
the while, unril the mixture rbes up sH^dy in tie pan, smells a Httie eggy, and 
thickens just enough to coat tie back of a wooden spoon, about 3 minutes. Strain 
through a fine-mesh sieve into a second bowl aj]d stir in the salt. Rcfiigeiate un- 
tQ c old, for at least 4 hours, or overnight. 

4. Ten minutes before you make the coconut gelato, pkce di.e custard and your ice 
cream machine's dasher, if poesible, in fee fre^er to get tinem really cold. 



5- Freeait liie custard in your ice cream mackiae accoiding to the rnanufactuxcr's in- 
structions. Ser^it at once — or transfer to a large coaHainer or individual -serving 
containers, seal tighdy, and store in the firecrer far up to 1 montli; soften at Eocm 
temperature for up to 10 minutes bclore serring. 



Coconut Banana. Celato Add 1 tablespoon crcme de banane liqueur to the 
strained custard before ^lou refrigcratie it; add ii cup diced dried bananas to the ma- 
chine just before the gelato firms up or to the finished gdato as it's put in a storage 



Coconut Chocolate Macaroon C«lato Add ^i cup crumbled chocolate co- 
conut macaroons to the machine just before the gplato firms up or srir it into the fin- 
ished gelato. 

Coconut C ream Pie C el a to Add 14 cup mini marshinallows and ii cup crum- 
bled graham cracbers to the maclune just be-fore the gelato fiirns up or sir them into 
the finished gdato 

Coconut Orange Celato Reduce the milk by y* cup. fust bctoie freezing, srir 
!vi cup frozen orange juice concentrate, thawed, and 2 teaspoons finely grated orange 
zest into the chilled custard. 

Piba Colada Celato lust before freezing, stir Ji cup canned crushed pineapple, 
drained, and 2 tablespoons dark rum into the chilled custard before you freeze it. 

You can also atir V^ cup naini chocolate chip^ into any of these cus- 
tards before vou freeze the]n. 



Date Gelato 

Makei abemt 1 quart |fajB if dauHedfiiT hdf-gf^hn machiueij 



1 he secret to this luscious gclito is date synip: i hjomey-ehick Equid of puescd dates 
irni sugir. It's sold in many gomrmct stores and. most Middle Eastern markets, often 
undet its Hebie\vnmTC,ii!fl». 

6 i*rg« e^g yolks, ar room t«ni)]«ntiire 
2 tableipoons packed light liniwii fugtx 
2 tablespoons graaiElated sugar 

1 cup date' syrup 

2 cups v,-h<Ai niilk 

1 teaspoon vanilla ex^racc 
'A t«aspoon salt 

1. Beat the egg yolla, brown sugai, and granulated sugit until the consistency of 
thick quick-bread batter, using a whisk or an electtic nuMct at medium speed, 
about 2 minutes. Beit in liie date syrup untQ the miKtuie thins to the consistenc\' 
of smooth hatter, about 1 minute. Set aside. 

2. Place the milk and cream in a medium saucepan set over mediLim-loi*.' heat until 
small bubbles Bez around the inraer edges of the pan. Do not boil. 

3. Whisk about half of the hot milk mixture into the date and egg mLKtute until 
smooti, then whisk this combined mixture back into the pan with the remaining 
hot milk mixture. Iimnediately reduce the heat to Tery low — if you have an elec- 
tric stove, turn a cool burner on low and more the pan to iL -Continue cooking, 
stirring all the while, until the mixture rises up shghtly in ihe pan and can coat the 
back of a wooden spoon, about 6 minutes. Strain through a fine-mesh sieve into a 
clean bowl; stir in die ■vaniUa and salt. Refrigerate for at least 4 hours, or preferably 



4- Just before making ihe gelato, place the date custard and, if posible, your ice 
cream rnacliinc's dashet in the freezer for 10 minutes to chil them both consider- 
aHy. 

J. Freeze die custard in your ice cream machine according to the mani ifactuier's in- 
strucrions. Serve at once — or transfer to a separate container or indrvidijal-serving 
containers and store in the freezer, tighdy sealed, for up bo 1 month; soften at 
room temperature for up to 10 minutes before serving. 

Customize it! 

Add Vt cup of any of tte followmg', or any combination of the follow- 
ing to die machine just before the gekto firms up, or stir into the finished 
gelato as it's put in the storage container: broken-up ice cream sugar cones, 
chopped cashews, chopped chocolate candy bars, chopped dried apricots, 
chopped pecans, chopped pistachios, chopped walnuts, crumbled gingersnap 
cookies, crumbled graham crackers, crumbled oatmeal cookies, or crumbled 
^■amlla cream sandivich cookies. 

Lay^r the gelato la tLe atorage container with 1 cup purchased 
chocolate ice cream sauce, spreading it in 3 or 4 fairly eincn strips between the 
layers of gelato. 



DULCE DE LeCHE GeLATO 

Makei aiii>Ht 1 qmirt |&n if douHcdfcT haif-gfllkm. machiucij 



1 his concoction of nii3i ami caianuelizied sugar, popular cvrrywhenr Spinish is 
spoken, has bccomt Eomrthing of a fai-oritc among ice cream mavcns — but just ■wait 
until they tty it as a gclato. 

i cups whole nillk 

'.'i cup heavy creaiii 

VA cii|>> sugar 

6 l*rg« ejg yolks, ^r rcmni tenijjerarttre 

2 teaipoon: vanilla extract 

'A teaspoon salt 

1. Heat the milk a]id creani in a medium saucepan set orer medium heat until smalJ 
boibbdes pop up all aiound ihe pan's iimer edge. Adjust the heat so that the milt 
mixture doesn't boil but stays just at this bare simmer. 

2. Place the su^r in a laige, heavy-duty, high-^ided saucepan and shake the pan to 
even out the crystals aciass tie bottom. Set ihe pan orer medium heat. Cook, stir- 
fing occasionally, until the sugar melts; then continue cooking without stirring 
until the mdted sugnr is golden or amber, about 3 minutes. The darker, the better — 
but there *5 a fine Hne between a sophisticafied taste and out-and-out burned. 

3. Slowly whisk the hot milk mixture into this caramelked sugpr. Be careful — it will 
toil up in the pan, so add it slowly, whisking constandy. If some of the su^r seises 
(that is, dumps into a sticky ball), continue cooking orer medium heat until the 
mixture is smoodi and caramel colored, whisking all the while. Remove the pan 
from the heat and set aside. 

4. Whisk die egg volkE in a medium bowl until Hght and lemony, about 1 minute. 
Whisk about a third of the warm nrilk mixture into the y6i.ki until smooth. Then 
whisk this combined mixture back into the pan 'ivith the remaining milk mixture. 



Plaice the pm arrci Ttry low Beat and cook slowly until the mbrtuic diictcns 
somewhat, like loose pancake batter, and can coat the back of a wooden spoon, 
about 6 nnimjtes. Strain through a fine- mesh sieve into a second bowl to lemoife 
any hits of cooked egg; stir in the i^anilla and salt. Rcfrigciate until well chiUed, 
for at least 4 hours, or preferably ovcmi^t. 

5. Before you make the gdatoi, place the costaid and the dasher from, your ice cream 
maker, if possible, in the freezer for 10 minutes, just to get them really cold. 

6. Freeze die custard in your ice cieam machine according to die manufacturer's in- 
structions. Serve at once — or scoop into one large or several smaller containers, 
seal tighdy, and store in the freezer for up to 1 month. (Because of the large 
amount of sugar, the gelato will not freeze hard.) 



C:arjira«I]ied Dulce de Leche Celato As the gelato comes out of the ma- 
chine and into a large storage container, driizle 1 cup purchased caramel ice cream 
sauce in several tlnn layers between the gelato layers. 

Dulce de LecLe Ch.eeaecBl:e Celato Add J'< cup no-hake cheesecake poivder 
with the vanilla, stirring until it's dissol'incd. V^Tien the gelato's firm, stir W cup crum- 
bled graham cracker cookies into it. 

Dulce de Lecke Coconut Chocolate Chip C«lato Mix hi cup toasted 
sweetened shredded coconut and ii cup semisweet or mini chocolate chips into the 
machine just as the gelato firms up or into the finished gelato as it's placed in a storage 



Dulce de Leche Honej-Roaated Ca^bew Celi.tD Mbi ^ cup chopped 
honey- roasted c ashews into die machine just as die gdato firms up or into the fi.nished 
gelato as it's placed in a storage container. (You can substitute any honey- roasted nut 
for this recipe.) 

Dulee de Leche Truffle Ice Creani Stir Ji cup chopped chocolate truffles 
into the machine just before the gelato firms up or into finished gelato as it's placed in 
a storage d 



Egg Nog Gelato 

Makei aheut 1 quctrt ^kjb be daitHedfif lidf-galiM machiHeij 



Why wait for due holidays to savor thjt taste of egg no^ You can omit thie- niui and 
bourbon, of coune — stir in 1 teaspoon rum extract in their stead. 

8 J»cge egg yoiks, ar rooiii t«!ii].i«factEre 

V< cup sugar 

2'A cu|>i whob iiitEk 

2 tablespciona nun, pre ie rabiy dark fcriii, Euch as M-jipfs'i Dark Etuni 
2 tableipoons bourbon 
1 t«aspoDD vanilla exrract 
1 teaspoon grated nutmeg 
'4 teaspoon salt 

I . Beat the egg yolis and supr in. a, niediuni bowl with a whisk or an electric mboer 
at medium speed until duck and pale ydlow, eren if not yet smooth. about 3 min- 
utes. The beaten concoction should make satiny ribbons that do not instandy dis- 
solve- back into due mntture when the whisk or die- beaters are hfted out of it. Set 



3. Heat the rrulki and cream in a medium saucepan ofi'er medium beat until barely 
bubbling around die pans iimei edge. Do not boil 

j. Whisking all the- while, add about a diird of die hot milk mixture to die beaten 
egg-yolk, mixture until smooth. Whisk diis combined mixture back into the re- 
maining hot milk niLJCtiire-. Instantly reduce the heat to very low — if you have an 
electric stove, use a second burner just now set to low. Cook slowly until thick- 
ened hloe ver)' ninny pudding, about 5 minutes. Strain dirough a fine-mesh sieve 
into a clean bowl; stir in die rum, bourbon, 'I'anilla, nutmeg, and salt Refrigerate 
until cold, for at least 4 hours, or preferably overnight 



4- Just before freezing the gelaEo, place the egg nog custard and your ice cieann ma- 
chine's dasher, if poasibk, in the freezer for 10 minutes to get them redly chilled 

5. Fieeae the custard in your ice cream machine according to ihe manufictuier's in- 
structions. Serve at once — or spoon into a laige conlainer or seineral sin^e- 
serving ones and stoic in the freezer for up to 1 month: soften at room 
temperature for up to 10 minutes before serving. 

Customize it! 

Mil V^ cup ot aciT of '1** f ollo-wing, or aiw combination of the follow- 
ing, into the machine just he-fote the gelato sets, or into the finished gelato as 
it's put in a storage containerr chocolate-covered espresso beans, chocolate- 
coineied raisins, chopped dried bananas, chopped dried pitted dates, chopped 
hazehiLits, chopped honey-roasted almonds, chopped mairipan, chopped 
pecans, crumbled gingersnap cookies, dried cherries, golden raisins, milk 
chocolate chips, semisweet chocolate chips, or white chocolate chips. 



Espresso Gelato 



1 he tiick hcic is insEanC espieso powder, avaHable at many stipcrmaifcels and from 
OLidcte listed in ihe Source Guide (page 241)^ Wliilc instant coffee will work, it will 
not gi-jie the frozen dessert its characteristic datk, deep taste. 

5 lirge egg ir'olks, ar room tE'iii^ffac^ire 
'A flip granulated sugar 
2 tablespoons packed dark bn>wn sugar 
3^A cups whole niilk 

1 tablespoons instaiiE espresso poKAi'der 
1 teaspoon vanilla exsract 
'A teaspoon salt 

1. Beat the egg yolks, gianiilated sugir, and brown sugar in a medium bowl with a 
whisk or an electric mijoer at medium speed until the stiJl grainy, pale brown nux- 
tune ne'i'ertlijeless has the teKtnre of beaten batter, about 3 minutes. Set aside. 

2. Heat the niili and cream in a medium saucepan over medium heatjustuntil bub- 
bles frizzle all around the pan's inner edge. Whisk in the espresso powder. 

J. Whisk about a third of the hot milk miitture into the beaten egg-yTolk mbcture 
until smooth, then whisk this combined mbtture into ihe remainder of the mili 
miKture in the pan. Instandy reduce the heat to T/iery low; if you ha^e an electric 
stove, use a second burner just now turned on low. Stir constajidy, gendy heating 
the custard until a few puffs of steam rise from its surface and it's chick enough to 
coat the back of a wooden spoon, about 5 minutes.. Strain through a fine-mesh 
siere into a clean bowl to remove any bite of egg that have inadver tcniiy scram- 
bled, taking care not to scrape out any solids that may have cooked onto the bot- 
tom of die pan. Stir in the \'anilla and salt. Chill in the reftigerator lar at least 4 
hours, or overnight. 



4- Just before you make- die cspnesso gdabo, place the custaid and yitjur ice cicam ma- 
chine's dasher, if posible, in the fieenet for 10 minutes, just to shodt them eold. 

J. Freeie iu your ice cream machiue according to the instmcrion booklet Serve at 
once — or transfer to a. large container or individual-serving containers and store 
in the freeaer for up to 1 month; soften at room temperature for up to 10 minutes 
before serving. 



E.spreaao Bijcotti Celato Add 1 cup crumbled biscotti to the gclito just before 
it fimu Lip in the machine, or stir it into the finished gelato as it's put in the storage 



I.sprtaao Chocolate Raiain CeLato Add 9^ cup semisweet or mini chocolate 
chips and K cup raisins to the machine just before the gelato 's finished, or stir into the 
fitushed gelato as it's put in a large storage container, 

EspreasD Chocolate Toffee Celato Add J^ cup chopped toffee candy bars, 
such as Heath or Skor bars, and H cup mini chocolate chips to the almost firm gelato 
in the machine or stir into the finished gelato as it's put in the storage container. 

Espreaao Crunch Celato Add ft cup chocolate-covered espreso beans to the 
machine just before the gelato firms up, or sdr into die finished gelato as it's put in the 

E^spresao Fudge Svirl Celaio As the tinished gelato is scooped or dispensed 
into a large storage container, layer it with 1 cup purchased chocolate ice creani sauce 
or softened but cooked hot fudge sauce. 

Espresao Maple Walnut Celato Substitute maple sugat for the granulated 
sugar; sdr 'ji cup chopped walnuts into the machine just as die gelato t'ltms up, ot sdr 
i]ito the finished gelato as it comes out of tie machine. 



Fig Gelato 

Makei abenit 1 quart pat if douUcdfi^T lidf-galkm machiueij 



O ccaiisc the best taste comes fiDm stewing tJir fi^ in die milk. Etc best fruit for this 
tantalizing cone octicm is the dried golden Calimyma. fig from California. Looli for 
plump dried fig with no brown spots. 

ii dried Calinii;rTna A:g3 {about 6 ounccf), stetii: remon'cd 
2'/i csipi wfaoi« iiitEEc 
'A flip bea^y creajti 

6 iirge egg yoEks, a.t rooni tfnipffat^Lre 

',i cup sugar 

'4 ttfaspoon iianiEia extract 

'A reaspoon salt 

1. Place the dried figp and the milV in a large saucepan and set it orer medium- liigli 
heat. Bring the mixtLue to a ainmier, leduce the beat, and sinuner irer^ slowly for 
5 minutes. Cover the pan, remove it ftoni the heat, and steep for 30 minutes. 

2. Place the milk and fip in a food processor fitted with the chopping blade or a 
wide-canister blender. Process or blend until smooth, scmping down the sides at' 
the bowl as necessary (For a note on how to deal wilh hot thin^ in a hlender,see 
page 16.) Pour thii mbtture into a medium saucepan; stir in the cream. Set oi'er 
uiedium heit and bring it to the barest simmer, ju5t Htdc bubbles around die pin's 

j . Beat the egg yolis and sugar in a medium bowl with a whisk or an electric mixer 
at medium speed until pale yellow, almost beige, and diict, even if gritty, about 
2 minutes. Whisk about a quarter of the hot milk mixture into the egg-yoik mix- 
ture utitdl snuoolh, then whisk this combijied mixture back into the lemainiiig hot 
milk mixture in tiie pan. Irrmiediately reduce the heat to very low — if you're 
working on an electric stove, more the pan bo a second burner just noiv set on 
low. Cook slowly, stirring all the while, until the mixture thickens shghdy just 



enough to coat the baik of a. voodra spoon, about 2 miEiutcs. Strain ttrough a 
fine-mcsh aeve into a clean bowi; stir in the inaniUa. and salt. Refrigerate until 
cold, for about 4 houn, or o^-ierniglit. 

4. As you prepare your ice cream machine, place the fig cusrtard and the machine's 
dasher, if possible, in the freeser to get tlnem really cold, but for no more than 10 



5. Frceae die custard in your ice cream machine according to the manufacturer's; in- 
;, Ser-re- at once — or transfer to a large cantainer or indrvidual-seTving 
s, seal well, and store in the freezer for up to 1 mjDnth; soften at room 
temperature for up to 10 ininutes before serving. 



Tig, Alniond, and Cbocolate Celato Stir yi cup toasted sUced almonds arid 
H cup mill cinjocolate chips into the machine just before the gdato's ready, or into ttie 
finished gelato as you transfer it to a storage cantainer. 

Fig and Honey Celato Substitute honey for the sugar. 

Fig and Maple Celato Substitute maple SiUgar for the supr. 

Fig Cookie Gel it o Substitute H cup crumbled cookies, sudi as sugar cookies, fig 
cookies, or shortbread, in the machine just before the gelato 's ready, or stir diem into 
the finished gelato as you put it in a large storage container. 

Fig Cing«r Celato Stir Si cup finely chopped crystallized ginger to the chilled 
custard before freezing in the machine. 

Fig Walnut Celato Add y^ cup chopped walnuts to the machine just before the 
gclato's ready, or stir into the finished gelato as it's transferred to a storage container 

Spiced Fig Celato Stir in Ji teaspoon ground cinnamon, h teaspoon grated nut- 
meg, and Ji teaspoon ground mace widi the vanilla. Stir J^< cup chopped candied or- 
ange rind into the chilled custard before freezing it in the machine. 



FioR Di Crema 

Makei alifiH 1 quart font be dauHed f\?T lidf-gallim maihituaj 



italiin ff\tAtfJe have- one flavor that bean a strilring ncsemblaiice to Amciican ice 
ciearn:_,fMr i^r creKU. It's the simples-t gclito of a]l,made with cieam 31 the main ingre- 
dient, not milt. If VDu'te strictly 1 purist, omit the imnilla csctiaict. This gelatio is so 
classic, we fed i"arL3tLO]is only muddle its dmpHcity. 

1 l*rg« e^g yolks, ar room tempentore 

^ cup sugar 

2'-A csipi h«avy fivaiii 

M cup whole niitk 

1 teaspoon vaniDa fjLtracc, oprioiMl 

'.i teaspoon salt 

1. Beat the egg yoilis and !4 cnp of the sugar in a niedium bowl widi a whisk or 
an electric mixer at medimii speed until gooey-grainy and lighliy colored, about 
2 TTunutes. Set aside. 

2. Heat the cieani and mik in a medium saucepan o^ncr medium heat until small 
bubbles pop np light around dne pan's inner rim. Stir the remaining Vi cup sugar 
into the hot milk mi^zture until the sugar dissQl^ieE completely. Remove the pan 
from the heat. 

3. Whisk about a third of the hot j]iilk mbctuie into the egg-yolk mixture until 
smooth, dien whisk the combined mixture back into the pan wilh the remaining 
warm cream mixture that's now off ihe heat. Whisk until smooth, then place the 
pan orerlow heat and cook slowly, stirring c onstandy, jus t until the mixture thick- 
ens slightly, about 4 minutes, maybe less. Do not bring to a simmer — simply cook 
iindl you see a change in the Tiscosity. Stmin through a fine-niiesh sieve into a 
clean bowl; stir in the Tanilla, if using, and salt, Refrigerate until cold, for about 
4 hours, or o^nemight. 



4- Wlile- ytju picpire your ice cicam machine, place the custard and your mactine's 
dasher, if possible, in the freezer to make sure they're irery cold, for no mjore than 
10 minutes. 

J. Freeze the custard in yiour ice cream machine according to ihe manufacturer's in- 
structions. Serve at once — or scoop into a large, sealable container or se^'cral 
smaller ones ihat seal rightly and store in the freezer for up to 1 month; soften at 
room temperature for up to 10 minutes before serving. 



Ginger Gelato 

Makei alwijl 1 quart faiK ht douHcd Jcf haif-gdhs- machmei) 



1 he Eccict to smooth ginger gelato, without a]l thooe stringy ginger bits, is botded 
ginger juice, iTailable in the biking, condimenE, or spice aisle of most supermaiiclE. 
You can also mate your onani by squeezing peded fiesh ginger through a ^dic 
press. There's i bit mote creani here to balance the spicy tasre of ginger 

8 l*rg« ejg yollcs, ar room tfinpe»tnre 

'/S cup plus 1 t3 bEcsjjKXMi mgar 

2'-A cii|>i whole iiiiEk 

'A cup heai'y creaiti 

VA taUfspooiDS. guig«f Juic« 

'.'i teaspoon salt 

I. Beat the egg yolla and mpr in a medium bowl with a whisk or an electric miser 
at medium speed until pale -yellow and ^nery thick, about 2 minutes. Set aside. 

J. Heat the milt and cream in a medium saucepan set ofe-r medium heat until litde 
bubbles pop up along the pan's inner rim; adjust the heat so tic mixture remains 
hot but does not boil. 

J. Whisk about a quarter of the hot milk nuKture into the e^-^nolt mixture until 
smooth, then whisk this c ombincd mixture bajck into the remaining milk mixture 
in the pan. Immediatdy reduce the heat to very low — if you're working on an 
electric stove, move the- pan to an unused burner just now set on low. Cook 
slowly, stirring constandi^ until the mixture is nice wiet but smooth cake batter and 
can coat the back of a -wooden spoon, about 7 minutes^ Strain through a fine- 
n-Ksh aie-?ie into a clcaiL bowl to remove any bite of so-ambled egg; atii in the gin^ 
ger juice and salt. Bjefrigeiate until well chiEcd, for about 4 hours, or on-ernight. 

4. Just before frecring, place the custard and your ice cream machine's dasher, if pos- 
sible, in dne freezer for 10 minutes, just to get them cold. 



J. ETceaff in. yodir ice cieam machine aceording to fcbt manu&ctuiicT' 
Servr at ooce — or transfer to a laigr containct or individnal-senTng 
and store in the freezer, tightly sealed, for up to 1 month; soflien at rooj 
atuie for up bo 1 minutes hefore serving. 



Gingerbread Celato Reduce the sugar to Yt cup; add Yt cup plus 2 Cablespt 
packed dark brown sugar with the lemaining sugar. Stir H teaspoon ground 
and y* teaspoon grated nutmeg into the strained custard before it chills. Stir 'A cup 
golden raisins into the chilled custard before freezing it in die machine. 

Ginger Cookie Celato Add ?1 cup chopped gingerbread cookies to the machine 
just before the gdatu^s ready, or srir tliem into the finished gelato as it's transferred to 

Ginger Cranberry' Cruncb Gelieo Add h cup dried cranbenies and \fi cup 
crumbled oatmeal cookies to ttie mactiiue just before the gclato's ready, or srir them 
into the finished gelnto as it's tmnsferred to a storage container. 



Hazelnut Gelato 

Makei utpHf 1 quart |fem be douHcdfcT hdf-gt^km. taachtHei) 



1 o make this classic gelato (soodisia in Italian), you must fiist make hazekiLit milk, 
fiom toasted hazelnuts. If you can find hazelnut milk in i gourmet store ot health- 
food store, omit thjse step and proceed straight to mating the custard, mixing 2K cups 
hazelnut millc \^ith the creajn. 

VA CM|>i haz«lnuti 

J cups whdle milk, or more a» necefsary 

6 i>Fg« egg yolks, ar rconi tenipen tore 

'A cup sugar 

'/2 tup Lea^y cr«airi 

V2 teaspoon iMniila extract 

\i teaspoon salt 

I. Position a tack in the centet of the oven and preheat the oven to 350°E Place the 
bazelnijts on a laige baking sheet and toast in ttie oven, stirring often, imtil hghdy 
browned but ■^'cr^r aromatic, about 7 minutes . Cool on the hiking sheet for 5 ni 



2. Place the toasted hazdnuls and the milk in a medimn saucepan set oiner medium 
heat. Bring the miKture to a low simmer, adjuSit die heat so it doesn't come to a 
bcdl, and sinnujer it the barest bubble for 5 minutes. Cover the pan,remoiie it from 
the heat, ajid set aside to steep for 20 minutes. Meanwhile, line a. sieve or colander 
with cheesecloth and set it over a large howl. 

3. Pour the hazdnuh and milk in a food processor fitted widi the chopping blade or 
a wide-canister blender. Process or blend until fairly snuooth. (You may wort in 
batches, if necessary. For a note about dealing with hot thin^ in 1 blender, see 
page 1 6 .) Pour tbe pureed mistuie into the piepaicd sieipe; diain for 1 5 minutes . 

4. Gather the cheesecloth into a ball -with the hazelnuts inside it. Holding it over the 
sieve andbonvl, gendy squeeze as much milk from the nuts as. possible, "feu should 



end up with abouE 2V* cups Kaidnut milt; if you have Ics, idd whole rmlk Co 
bring the mixture up to the dedicd amount. 

5. Beat the egg yiolks md the sugar in a mcdiuni bcuvl with a whist qt aji dcctric 
inixEr at mcdiiini speed until thick and pale yellow, about 2 minutes. Set aside. 

6. Combine the hazelnut milt with the cieani in a medium saucepan set over 
medium heat. Heat just until tiny bubbles appeat aiound tiie pan's inside rim. 

7. Whisk about 3. quarter of the hot huehiut milt luistuie into this egg-yolk mis- 
tuie until snuooth, then whisk this combined mistuie into tie remaining hot 
haielnut milk niisture. Imnnediatdy reduce the heat to Ter^' low — if you're work- 
ing on an dcctric stove, use a second burner on low, one that hasn't been previ- 
ously heated. Cook slowly, stirring constandy, until the mixture thickens slightly, 
about like thin, wet batter, and c an coat the back of a wooden spoon, about 3 min- 
utes. Strain through a clean fine-mesh sicje into a dean bowl to tcmoi-e any eK- 
traneous bits of cooted egg; srir in the vanila and sdt. Refrigerate until cold, for 
about 4 hours, or overnighL 

8. Wlile you prepare your ice cicam machine, place ttie hazelnut custaid and the 
machine's dasher, if pcissible, in the frecier to assure that they're '■.■cry cold, for no 
more than 10 minutes. 

j>. Freeze in your ice cream machine according to the jnanufacturcr's instructions. 
Serve at once — or transfer to a large container or individual-serving-size contain- 
ers, seal tighdy, and store in tie freezer for up to 1 month; soften at room temper- 
ature for up to ICi minutes before se^^^i^g. 



Hi.ielDut Coffee Gelato Reduce the milk to 2y^ cups. Stir hi cup coffec- 
flawored hqueur,such as KaHua, into the strained custard with the vaniUa. 

Haielput Fudje Celato As the finished gelato is transfcned to a storage con- 
tainer, make 3 or 4 layets with 1 cup pLirchased, softened, and cooled hot fudge sauce 
or 1 cup purchased chocolate sauce in between layers of gelato, thereby making rib- 
bo]is of chocolate in the gelato. 



Haxelnnt Orange Celato Rjcjucic tiif isiiLk to 2H cups. Sdr V* cup orange - 
fliTQiicd liqueur, surh as Giamd Marnier, intB tiic stiained custard widi the ininiili. 

Haxelnut Raapberry Swirl Celato Softeu 1 cup purchased raspberry jam b\' 
placing it in a small saucepan over low beat and stirring until spreadable, about 1 
minute. Set aside to cool for 5 minutes. Once the gelato''s ready, layer this jann. in 3 or 
4 strijs tirou^ tie gelato ai it's spooned or dispensed into a storage container, 

CuBtomixc it! 

Mil V, cup of any of tbe following, or any combination of the follow- 
ing, into the machine just before ihe gelato's ready, or srir into the finished 
gelato as it's transfeTred to a container; butterscotch chips, chopped dried ba- 
nanas, chopped dried fijp, chopped pitted dates, crumbled gingersnap cooties, 
crumbled graham crackers, crumbled shortbread, dried cherries, dried cran- 
berries, semisweet chocolate chips, or white chocolate chips. 



Honey Gelato 

Makes about t qtiar! (ion he ^oahkd fir Ua^-^ioM iHtsdimez) 



L be- darker cbe honey, the more- inEmse the taste of thb creamy gekto — so choose 
a ■rariety hloe wildflower, chestnut, oak, stir thistie, or even pine tree,availabk at mcffit 
gourmet mirkets and fnoni outiets listed in the Source Guide (page 241). 

6 large «^g yidks, at raoiii temperature 

'A cup honey, preferabl)' a dark honey 

2 tablespiHinE sugar 

2'A cups whole iiiiik 

J tablespoons heavy crfaiii 

'/H teaspooi! sale 

1. Beat the egg toUcs, honey; and sugar mti a whisk or an electric mircer at medium 
spce d until quite thick and pale yellow, hut not until the mixture makes ribbons 
when dripped off the whisk or heaters, about 3 minutesL Set aside. 

2. Heat the milk and cream in a medium saucepan over medium heat until small 
bubtles Sxz. around the pan's inner rim; do not boil but adjust the heat to main- 
tain these bubbles. 

J. Beat about a quarter of the hot milk mixture into the cgg-yoIk mivture until smootin, 
then beat this combined niixtuie back into the lemaining hot milk iTUxtuie i:i the 
pan. Immediately reduce the heat to very low — mo-ve the pan to an imused burner 
just now set on low if you're working with an electric drove. Cook slowly, stirring all 
the while.until tie mixture thidcens somewhat, turns foamy, and can coat the back of 
a wooden spoon, about 6 minutes. Strain ihnou^ a fine- mesh sieve into a clean bowl; 
stir in ihe salL Refiigeiate until ivell chilcdfor ibouC 4 hours, or overnight. 

4. While yoQ prepare your ice cream machine, place ihe custard and your machine's 
dasher, if possible, in the freezer, just to shock them cold, for no more than 10 



5- Fieoic ths cnstaid in your ice- cream machine according to die manufacturer's in- 
structions. Serve it once — or store in a sin^e seaJatle container or several 
individual-seTving containers in the freezer for up to 1 montt; soften at room 
tempeiatune for up to 10 minutes tel'ore serving. 

GuBtomiic: it! 

Add any of the followLD^ vith tke ^alti 2 teaspoons vanilla extract, 
2 teaspoons orange extract, 1 teaspoon lemon extract, or 1 teaspoon rum ex- 
tract. 

And/or add *''* tup of any of tLe following, or any combination of 
the following, to the machine just before the gdato's ready, or stir into the fin- 
ished gelato as it's scooped or dispensed into a storage container; chopped 
cashews, ctiopped dried apples, chopped dried apricots, chopped dried dates, 
chopped dried fi^, chopped dried pears, chopped hizelnuts, chopped pecans, 
chopped pistachios, chopped unsalted peanute, chopped walnuts, cocoa nibs, 
liried cherries, dried cranberties, or raisins. 



Lemon Gelato 

Makes about t qisarf (ma iw ^fiihUd fir Ua^-^ioM iHodimei) 



J^cmon cactiact is iTailable in the baking aide of some Bupcimarkets, at most spc- 
ciidty baknig Etjores, and from oudets listed in thjc Source Guide (page 241). Do not 
use lemon oil; it wiJl oreipower the custard. The milder ejctiact givea tiiis cieamy 
gpkto the tilt taste of a Icnuoin metingue pie. 

S large egg yiolks, ut raom leiup era tune 

'A cup lugar 

2'/^ cups whole itillk 

'/h cup heavj' cream 

<A c up i«mD» juice 

1 lablespoon leiiion extract 

'A. teaspoon vanilla extnct 

'A teaspoon salt 

1. Beit the egg ^-olks ind sugir in i mediujn bowl with a whisk or an electric miMci 
It medium speed until thick and satiny, even if still graim', ibout 2 minutes. Set 

2. Heat the milk and creaju in i medium saucepan set over mediLim heat un til smiU 
bubbles simruei iTcmnd the pin's innei rim; do not boil. 

J. Whist about half of the hot milk miitttire into tie egg-yolk muituie ujitil 
smooth, then whisk tins mixture into the lemaining hot milk mixture in the pin. 
Immediately reduce the heat to very low — or set tie pan over a second bmrner just 
now set on low if you're working on an electric stove. Cook slowly, stirring con- 
itantly, until tie mixture thickens sli^t]y,just so it coats the back of a wooden 
spoon, about 5 minutes. Sdj in the lemon juice. Strain through a fine-mesi sieve 
into a clean bowl to remove any bits of scrambled egg; stir in the lemon extract, 
vamlli, md salt. Refrigerate until cold for about 4 hours, or overnight. 



4- As yiou prepare your ice cream machine, place the lemjon cuataid and yoiir ma- 
chine's dasbier, if possible, in the ficezer to assure they're both -inery cold, but no 
more than 10 minutes. 

5 . Fie^e tie custaid in your ice cream mschinc ace oiding to the manufactuiei's in- 
structions. Serve at once — or transfer to a large container or several smallcT ones. 
seal TveU, and store in die freezer for up to 1 month; soften at room temperature 
for up to 10 minutes before serving. 



Lemon Cheesecake Celato Srir !4cup instant no-bake cheesecake powder into 
the chilled custard before freezing it in the machine. 

Lemon Mint Celato Replace the ■LM niHn irtith W teaspoon mint or peppermint 

Lemon Poppy Seed C el a. to Sdr2 tablespoons poppy seeds into the custard with 
the vaniUa. 

Lemon Strawberry Swirl Celato As the gelato is spooned or dispensed into a 
storage container, drizzle 1 cup purchased strawberry ice creani topping into the 
gelato in three or four addirions, thereby making thin layers of the sauce. 

CuHtomiic it! 

Mil V, ctip of any of the following, orai^ combination of die follow- 
ing, into the machine just before the gelato firms up, or stir into the finished 
gelato as it's placed into a storage container; chopped dried niango, chopped 
dried pineapple, crumbled gingersnap cookies, gramo^a, mini marshmaHows, 



Lime Gelato 

Makes about t ^wrarr (can iv J\.:>iii)UJ fir fki^-^ion r»<ssiimes) 



1 hint of dm, as a fiozen -version of an old-fashioned, cream- topped, ioebax: pie: 
tart and ever so rrfieshing 

S large egg ^vlki, at room tviiiperatufe 

'A Clip pEiii 2 tabic ipoons sitgar 

Grated z«se oft linie 

V/t cups wtioie iniik 

W cu[> be*vj' freain 

Vh cii|i pEiii 2 tabieipoons IJine juice 

'/< teaipoon ia\t 

1. Beat the egg yolks, sugar, and Knic zest in a niedium bowl with, a whisk or an elec- 
tric miser at medium speed until thick and pale, even if still grainy, abour 2 min- 

2. Heat the milk and cream in a medium saucepan set owr medium heat until s,inall 
bubUes appear along the pan's inner rim; do not boil . 

J. Whisk about a quarter of the hot milk mixture into the egg-yoUi: mixture until 
smootli, then whisk this combined nurture into the remaining hot milk, mixture 
still in the pan. Immediately reduce the heat to Tery low — or move the pan to a 
second burner now set an low if you're wiorting on an electric stove. Cook 
slowly, stirring all the while, until the nuKture thickens to the consistency of 
smooth, wet cake batter and can coat the bade of a wooden spoon, about 6 min- 
utes. "Whisk in the hme juice, then strain the mixture through a fine-mesh sieve 
into a dean bowl to remove any eKtraneous hits of cooked egg, hme zest, or pulp 
Stir ia the salt. Refrigerate until cdd, for abooit 4 hours, or overnight 

4. Just before you make tie lime geJato, place the custard and your ire cream ma- 
chine's dasher, if possible, in the freezer to assure ihey're ^nery cold, for no more 
than 10 minutes. 



5 . Ficoic tbs custard in yioiir ice cicam machine ace ending tio die maimfiictuieT's in- 
structions. Serve at once — or scoop ir±o a laige container or several smallcT ones, 
seal tightly, and store in the freeiBT for up to 1 imonlli; strfEen at room tempeiatuie 
for lip to 10 minntcs before serving. 



Lime Coconut Rum Celato Reduce the milt Co Jli cup; add 1 cup 
milk with the remaining milk- Stir in 1 teaspoon runi extract with the salt. 

Daiijuiri. Celaeo Reduce the milk to iJi cups. Add 'A cup white rum with the 
salt.. 

Tange-rjne Celato Substitute the lest of a medium tangerine and tangerine juice 
for the hme zest and juice. 



Mango Gelato 

Mtikis about t qumf (can iv dl\iini)UiS far ha^-^icH madiins) 



Jl/Langos arc so pcrfumy, tJiey'rr a natural in grlito. Choose brightly colored, mot- 
tled mangos liiat smell irresisrible. 

2 large rip? itiangoi, jweSed, jjildetl, and chopped 

2 ce-aspooiis linit^ jtiic? 

'A teaspcKiJi sa!f 

i large tgg yclki, at roam feuiperature 

1 cup iiigar 

V:'i cups whole iiiiik 

V< cup heavy cream 

1. Place the chopped mango, hine juice, and salt in a food processor fitted virith the 
chiappdng blade or a wide-canister blender; process or blend until smooth. Pour 
this mixtuiF into a fine-mesh strainer and gendy push it throu^ the mesh and 
into a medium bowl with the bact of a wooden spoon, thereby removing the 
stringy bits fiojn due mango pulp. You should end up with about It^ cups smooth 
mango puree. Set aide. 

2. Beat the- egg ^nolfcs and sugat in a medium bowl with a whisk or an electric mboer 
at medium speed until thick and pale, if still grainy, about 2 minutes. Set aside. 

J. Heat di.e milk and cream in a medium saucepan just until small bubbles appeal at 
the pan's inner rim: adjust the heat so the mixture does not boil. 

4. Whisk ab out half of the hot milk imxture into die beaten egg yolks until smooth, 
then whidsL this c ombined mistuie back into the pan with the remaining hot milk 
miKtuie. Imniediatdy reduce the heat to very low — if you're working with in 
electric Sbsvc, transfer ihe pan to an unused burner just now set on low. Cook 
slowly srirring all the while, until the mixture is the consistency of mdted ice 
cream and can coat the bact of a wooden spoon, about 7 minutes. Strain through 



a time- mesh sieve into a clean bowi; stir in the prepared mango puree. Refrigerate 
until cold, for about 4 houn, or overmght. 

5. As you prepare ymjr ice cream machine, place the uiango custard and the ma- 
chine's dasher, if ponible, in the fieezer, just to assure they're really CQld,fot no 
UTore than 10 minutes. 

6. Freeze the custard in your ice cicani machine accoiding to the manufacturer's in- 
strucrijoos. Serve at once — or transfer to a large container or several smaller ones;, 
seal tightly, and store in the freejer for up to 1 month; soften at room temperature 
for up to 10 minutes before serving. 



Mango Aanana Celito Use only 1 nian^. Add 1 large ripe peeled banana to 
the food processor writh the remaining mango. Add 1 teaspoon -vanilla with the lime 



Man^ Gingier Gel b to Stir 1 tablespoou ginger juice ii 
before it's lefrigeratcd. 



5 the stmined CListatd 



Mango Rum CeLato 

yoUc. Srir \ii cup dait n 
shredded coconut, toaste 



Reduce the milt to I'A cups. Add 1 addirional large egg 
in into the mango puree. If desired, stii Ji cup sweetened 
,into the gelato just as it firms up in tiie machine. 



Maple Gelato 

Maka about t quan (mn iv ^aihkd fiir Ua^-^ioM iHtsdimez) 



IVLiplesynip k soli in two grades A and B. Tiac latter is used in commncial bat- 
ing and proves Coo strong for gdato. Grade A comes in tlnee varieties — Hght amber, 
medium amber, and dark amber. For the best maple gdato, use Grade A medium am- 
ber or datk amber, not the more ddicate ligji.t amber. 

1 cup nia|;)le synip, pneferablj^ Gnde A itwdiuin or dark aniber 
i large ^g yolkt, at room temperature 
Z'A fups whole iai\k 
'A cup heav}' cream 
<A teaspoon sale 

1. Beat the maple syrup and egg yolks widi a whisk or an, electrii; niLiDer until thick 
and pale, about 2 minutes. Set aside. 

2. Heat die milk and cream in a medium saucepan o-i-er medium heat until tiny bub- 
bles pop up around the pan's inner edge. Do not boil. 

J. Whisk about a third of the hot milk mixture into die egg-yolk mixture until 
smooth, tien whisk this combined mixture into the remaining hot nulk mixture 
in tiie pan. Innnediately reduce the heat to ^nery low — if you're wiorking on an 
electric stove, more ihe pan to an unused burner just now ^t on low Cook 
dowJj; srirring constantly, until the mixtme begins to get foamy, starts to smell 
eggy, and can coat the back of a wooden spoon, about 6 minutes. Strain through a 
fine-mesh sieve into a second bowl to lemoTe any little bits of scrambled egg; sdt 
in the salt R.efrigerate imtil well chilled, for about 4 houts, or oremight. 

4. Just before you make the maple gelatD, place the custard a,nd your ice ciemi ma- 
chine's dasher, if poEible, in the fieaier to assure they are very cold, for no more 
than 10 minutea, 



5 . Ficoie As custard in your ice- cream machine ace oiding to lie- maimfactuieT's in- 
structions. Serve at once — or transfer to a large container or sereial indiAddual- 
scnring containers, sea] tightly, and store- in the fieeier for -up to 1 month; soften at 
room tempentuie- for up to 10 minutes before sendng. 

Customize it3 

Add V-, cup of any of th.e fo Having to the machine when the gelato is 
almost ready, or stir into the finished gelato as you spoon it into a large storage 
container: chopped toasted hazelnuts, chopped toasted pecans, chopped 
toasted pine nuts, chopped unsalted cashews, chopped toasted la'alnuls, sliced 
ahiionds, or toasted unsalted pumpkin seeds. 

Or imiic V^ cup ot aaj of tLe followiii^, or ajiy coiubinadon ot' die fol- 
lowing, using the same method as abo^nc; chocolate chip cookies, ehocolate- 
corered espreso beans, cocoa nibs, crumbled gingersnap cookies, crumhlcd 
gialani crackeis, crumbled su^r -wafer cookies, crumbled waffle ine cream 
cones, dried cranherries, granola, Gmpe-Nuts cereal, M&M's Mini Baking 
Bits, nisins, ready-to-bake chocolate chip coolie dough, semiswect chocolate 
chips, or -white chocolate chips. 



Masgarpone Gelato 

Makes nbaul 1 qvtar! (itw in ^fiihkd for Us^-^ioH mtsdimei) 



JrTjeic'^ a dccadrat treat madt witli a soft ctrese originiBy &om Lombardy, a gDr- 
gcous norttucm Italifm region famed for its lalres and mountains. For thje- best taste, let 
the cheese sit outat toom teniperatiire for 1 hour before making ihe custaid. 

4 large ^g ^lojki, at rcKjjn tetuperatufe 
'A cup iugaw 

2 cups whole iviillc 

5 ounces niascarpcuie cheese (alio»t 1 CHp>, at fooiii temperaCure 



1. Beat the egg yoLks and sugar in a medium bowl with a whisk or an electric misEr 
at medium speed until quite thick and gtaijiy but Hghdy c olored, about 2 minutes. 
Set aside. 

2. Heat die milk in a niedimn saucepan set o-incT mediimi heat until small bubbles dot 
the pan's inner e dges. Adjust the heat so the milk does not bodl. 

J. Whisk about half of the hot milk into die egg-yolk mixture until smooth, then 
whisl diis combined mixture back into the pan widi the remaining hotrmlk. Im- 
mediately reduce the heat to ^ncry low; if you're using an electric stove, place the 
pan on a second burner that has just been turned to low. Cook d.owly, stirring all 
the while, until the mixLture gets a little foamy and can coat the back of a wooden 
spoon, about 5 minutes. Strain through a fine-mesh sieve into a clean bowl to get 
rid of any bits of scrambled egg: whisk in the cheese and vanilla until smooth. 
Place in the refrigerator and chill dioroughly, for about 4 hours, or overnight. 

4. Ten minutes brfore you're ready to make the gektjo, {dace the custaid and your ice 
cream's dasher, if possible, in the freezer, just to shock them very cold. 

5. Freeze ihc custard in your ice cream machine according to ihc manufacturer's in- 
stmcrions. Serve at once — or transfer to a large container or several individLial- 



stoit in the fieezsi, tiglitly seafcJ.for up tc 
n tempciatunc for up to 10 minutes before EerTing. 



Customiz 


c it? 




Add !•/, te 


B a poor 


3 lemon eiti-a 


spoon anise 




1 teaspoon maple 


the -i-anilk. 







Andyor add '/g cup finely diced apricota, finely diced dried ti^, 
finely diced pitted dites (prefecitly a soft date such as Medjool), or raisins to 
the chilled custard just before free-iing it in the machine. 



66 The Ulti 



Mint Gelato 

Makes about 1 quart (iati he ^aihkd fir Un^-^Hon r»<sdi!uei) 



JVLaking mint gelato is an rxticist in baJance. Adding the extract just brfoir freez- 
ing pre^ients the cuEtaid from being ewerpowBied — and keeps everything in your le- 
firigerator from smeUing like mint. 

7 large «^g ycjki, at roons retiiperature 

'A cup iugar 

2*A cupi whole raiille. 

^ cup heavy cream 

'/I teaspcHin salt 

'A teacpcrou mint extract, or nioFe tc- raite, l>uc Jio more tiian 1 teaspooi! 

2 deo^i greeii tcH>d coloring, optionat 

1 . Beat the egg yolks and su^i in a medium bowl, using a ■K'-hisk or an electric mixer 
at mcdiuin speed, until thick, even if still grainy, but lemony in c olor, about 2 rain- 
ures. Set aside. 

2. Heat the milk and crea^n in a medium saucepan set over me dium he at until smaJl 
bubbles appear around the edges cf the pan; adjust the heat so die iTulk doesn't boil. 

J. Wlisk about a third of the heated milk and cream into die egg-yolk mixture un- 
til smooth, then whidc this combined mbctuie back into the pan 'with the remain- 
ing milt and cream. Reduce the heat to low at once; if you're using an dectric 
sto(we,use a second burner that'sjust nowbecn turned to low. Cook slowly, stirring 
al the while, until the miKture thickens somewhat, about like smoolii, very wet 
cake batter, and can c oat iheback of a wooden spoon, about 5 minutes. Strain into 
a clean bo^i'l through a fine-mesh sieve to remove any extraneous bis of cooked 
egg; stir in the sit. Refrigerate until c old, for about 4 biours, or overnight. 

4. Just before you're ready to make the gelato, place the custard and your ice cream 
machine's dasher, if poffiible,in die freezer for no more than 10 minutes, 



Jtix the mint extrnt and the green food c oloiing, if using, into the custard. Freeze 
n your ice cieam machine according to the manufacturer's instructions. Serve at 
jnce — or transfer to a large container or smaJl, sin^^en-ing containers and store 
n the freezer, ti^dy coveied, for up to 1 month; soften at room tempera.turc for 
ip to 10 minutes before serving. 



Graaabopper Cela.ta Reduce the luillc to 2W cups. Add 1 additional large egg 
y-olk. Stir in W cup white creme de cacao lA-ith the mint estract. 

Mint Chocolate Ch.ip Celato Add ?'< cup mhu chocolate chips, white choco- 
late chips, or shaved semisweet chocolate to the ]nachine when the gelato's almost fin- 
ished, or to the finished gelato when you pack it into a large container for storage. 

Mint Fudge Swirl Celato As you transfer tie gelato to a large container, drimle 
1 cup purchased, softened, and cooled hot fudge sauce or purchased chocolate sauce in 
three or four thin layers crvei the gelato layerSj mating thin tibbons of chocolate in the 
gelato. 

Mint Niba Celato Mix ^i cup cocoa nibe into the chilled custard before freezing. 



s8 The Ulti 



Mocha Gelato 

Makes nboul i ijtiar! (ma iv ^cahk^ fir Ua^-^ioH i»'jdi»ies) 



y^ riginally, niocha. referred to a jsardjcular kind of c oflfce bean produced on the 
Arabian peninsLili and shipped through Mocha, Yemen. It became something of a 
European fad at about the same time chocolate became its own aunt dUbK. Ti^elher, 
they were blended into the c olTee-chocolate combo that''s still enjoyed today 

V/2 cups whole- milk 
V< cop heavy cre^ni 
'A cup whole coiffee beans, cafie tiia ce d or decafiVEisareL-i, prefefabEy a dark 

J ouuces 5«inisiAi'e«t or hittersweet chocolate, ciiopjjed 

2 KiblespiHini cocoa powder, iified 

6 large egg yoJki, at roam lienipeiatur« 

'A cup iiigar 

t teaspcKiii "iTiiuEta esaract 

'/h tpaspoou sale 

1 . Heat die mili and cream in a medium saucepan uutil small bubbles appear around 
the pan's inner edge. Stir in the coiTee beans, cover the pan, removie it from the 
heat, and steep for 20 minutes. 

2. R^emore the beins from the milk miictare with a slotted spoon and return the pan, 
to low beati Srir in die chopped chocolate and cocoa powder; cook, whisking 
consSandy. until the chocolate mells and the mixture is smoolh. Set aside. 

J. Beat the egg yolks and sugar in a medium bowl with a whisk or an electric miser 
at medium speed until thick and pale yellow, about 2 miuLites. TSTnist in about a 
third of the chocolatie milk mixtuxe until smooth, t^hen whisk this combined mix- 
ture back into the pan with, the remairnng hot chocolate iTiiiture. Place the pan 
o-vcT very lonv heat and cook slowly, stirring constandy; until liie mixture thickens 
slighdy and coats the back of a wooden spoon, about 1 minute. Strain through a 



fine-mesli sieve into a. clcm boivl; stir in the Tanilk md salt, Refrigeritc imri] 
cold, for about + hours, or oremight. 

.. As you prepare -yaur ice cream machine, place die mocha custiid and your ma- 
chine's dasher, if possible, in the freezer to nialcje sure they're T/ery cold, for no 
more than 10 minutes. 

. Freeze the custard in your ice cream machine according to the manufacturer's in- 
structions. Serve at oocc — or transfer to a large container or sin^c-serving con- 
tainers and store in the freezer, tighdy sealed, for up to 1 month; soften at room 
temperature for up to 10 minutes before serving. 

GuBtomizc it^ 

Mil V; cup of any ot the f o 11 aiyi ng, or any c ombiriadon of ihe follow- 
ing, into the machine when the gdato's aimostfirm, or into the finished gdato 
as you mound it into a storage container: chocolate-coveted espresso beans, 
chocolate-covered peanuts, chocolate-covered raisins, dropped cammels, 
chopped chocolate caiamds, chopped chocolate-co^-ered pretzeb, chopped 
KitKat bars, chopped toasted almonds, chopped toasted hazdnuls, chopped 
toasted pecans, chopped toasted walnuts, chopped toffee candy bars, cocoa 
nibs,ctLimbled chocolate-covered graham crackers, M&M's Mini Bating Bits, 
milk chocolate chips, mini marshmallows, Reese's Pieces, semisweet chocolate 
chips, sha's.'cd semisweet or bittersi%'eet chocolate, or white chocolate chips. 



Orange Gelato 

Mukcs nbnul i tjtiarr (can iv ii\.:>iii)U!ii for fm^-^lon m'Siiims) 



vj rangt juice concentrate giTres this cieamy gelato an intense pop — and assures that 
the custard wnon't cuidle. Because of the eKtri liquid, we'd upped the cream for more 

6 large tgg ydki, at room fetiiperatui-e 

'A Clip Higar 

V.'i cups whole iiiiik 

One 12~ounce can orange Juice conceeirrate, diiwed fo room teiii^erarure 
'A teaspoon isAt 

1. Beat the egg ^tolks and sugar in a medium bowl with a whisk or an electric miKcr 
at medium speed until the niixiture makes satiny ribbons when drizzled fironi the 
whisk or the heaters, ahout 3 minutes. Set aside. 

2. Heat the milk and cream in a medium saucepan set o^'er medium heat until siiiall 
bubtles pop up along the pan's inner rim. Adjust the heat to maintain this just- 
bdow-a-boil tempemtuie. 

J. Whisk about half of the hot milk mbrture into the egg-yoik mixture until smooth, 
ticn whisk this combined mixture back into ihe remaining hot niik mixture in 
tie pan. Instantly reduce the heat to "very low — or use a KcondbuineTJust now set 
on low if you're worldng on an electric store. Cook slowly; stirring nonstop, until 
the mixture begins to get foamy has a fevi' puffs of steam ridng from its surface, and 
can coat the hack of a wooden spoon, ahout 2 minutes. Remove the pan from die 
heat and stir in the orange juice c oncentrafie. Strain through a fine-mesh sieve into 
a dean bowl; stir in tie salt. R-efrigeiatc miul coid.for about 4 hours, or overnight. 

4. Tnst hefore you make the orange gdato, place tie custard and your ice cream ma- 
chine's dasher, if posihle, in the freezer to assure diey're bolh quite cold, fot no 



5 . Freoic tbs castaid in vour ice cream machine ace ending to lie manufactuier's in- 
structions. Serve at once — or scoop into a large container or several smaller ones, 
seal tigkidy, and store in tlie fieeiBT for up tia 1 mouth; strfficn at room temperature 
for lip to 10 minnbci before serving. 



Oi-an^e Cheeaecate Celato Mine Vi cup no-baloe cheesecake niiKinto the cus- 
tard with the salt. 

Orange CIiip C«lato R.educe the milkL to iVt cups. Use 1 additional large egg 
yolk. Add Vi cup white crcme de cacao widi the salt. Add ft cup seraisweet or mini 
chocolate chips to lhe machine -when the gclato is almost film, or stLr into the finished 
gelato as it's transferred to a large c ontaincr. 

Orange Mint Oelato Add W teas.poon mint extract with the salt. 

Orange PecBD Coconut CeLato Add h cup chopped toasted pecans and S^ cup 
toasted sweetened shredded c oconut to the machine when the gelato 's almost firm, or 
stir into the finished gelato as it's placed in a large storage container. 

Oi-ange' Pineapple Celato Reduce the orange juice concentrate to one 
6-ounce can; add one 6-ounce can pineapple juice concentiatc with the remaining or- 
aiigejuice concentrate. 

Orange ^'atniila Cela.to Add 2 teaspoons Tanilla extract -with the salt. Mix 
54 Clip crumbled vanilla wafer cookies or Tanilla cream sandwich cookies into the ma- 
chine when the gelato is almost tiim, or into tiie finished gelato as it^ transferred or 
dispensed into a large container. 



Peach Gelato 

Makes abstti t i^umf (can iv ^cishkS fir Un^-^Hon r»<sdimei) 



Jxipc peaches are womderfLilly juicy, but chey unfortunatdy yield icy gelafics. "We've 
med dl-ftijit peiich spread, plus fewer egg ytsHts, as well as a ripe peasrh — all for that 
peaches-and-cicam teste. 

One tO-ouDce jar ill'&uic peacii sprcact 

1 largie rip? peach, pitted and chopped (about 1 cup) 

'A teaspoon lenKtn juice 

'A teaspoon s^alt 

J iatge egg yolkt, at room (etiiperatufe 

'A cup sugu: 

VA cupa whole inllk 

'/h cup heavy creaiti 

1 . Place the all-fruit spieid and the chopped peach in a food processor fitted vidth the 
chopping blade or a wide-canister blendet . Pulse a few rimes, just to blend, then 
piDces or blend until smooth. Place this nuKture in a fine-mesh sieve set over a 
small bowl; press gcndy against the mesh with die back of a wooden spoon to re- 
mote any peach siin or haid bits. You should end up with about lS4 cups peach 
puiee. Sdr in the lemon juice and salt; set aside. 

2. Beat the egg ycUcs and sugai in a medium bowl with a whisk or an electric niiMer 
at medium speed until thick and pale yTellow, about 2 minutes. Set aside. 

J. Heat the milk and cream in a medium saucepan o^-er medium heat until dny bub- 
bles line the pan's hmei rim. Do not boil. 

4. Whisk about half of the hot milk ndictiire into the egg-yoLk mixtuie until 
smooth, then whisk this combined mixture back into die pjan widi the remaining 
hot milk mixtuie. Immediately reduce the heat to very loiv — if you're using an 
electric sto^ne, place the pan o^'cr an unused burner just now set on low. Cook 



denvly, Stirling all die while, until the mixtuiie thicfccm to the conisEtency of 
melteil ice cream ind can coat the back of a wooden spoon, about 6 minutes. 
Strain thtough a clean fine-mesh strainer into a clean bowl; stir in the reserved 
peach puree. Refrigerate until cold, for about A houis,or areinight. 

5. As you prepare your ice cream machine, place the peach custard and your ma- 
chine's dasher, if posible, in ihc freezer, just 60 make sure they're cold, for no 
more than 10 minutes. 

6. Freeze tiie custard in your ice cream machine according to your manufacturer's 
instructions. Serne at once — or transfer to a large container or several smaller 
ones, seal righdy, and store in the frcczex for up to 1 monlh; soften at room tem- 
perature for up to 10 minutes before senring. 



PeacL Cinge-r CeLato Stir J'< cup chopped crystallized ginger into the chilled 
custard before it's frozen in the machine. Add *i cup crumbled gingersnap cookies to 
the nLichine just before the gclato's ready, or stir them into firmed-up gelato as it's 
placed in a storage container. 

PeacL Honey Celato Substitute honey for the sugar. 

PeacL Melba C«lato Soften 1 cup purchased raspberry jam in a smaU snjcepan 
set over low heat, sdiring constandy. Cool for 5 minutes. Layer this scftened jam into 
the container with the gelato as you transfer it there for storage. 

Pea,cL Pie Gelato Add Ji teaspoon ground cinnamon and y* teaspoon grated nut- 
meg with the sak. Add ^ cup crumbled graham cracker cookies to the machine just 
before the gdito fixms up, or stir into the finished gdato 32 it's scooped into a storage 



Peich Walnut Ci-iap Celato Min M cup crumbled oatmeal cookies and 'A cup 
chopped wndnijls into the machine just before the gelato's firm, or stir into the finished 
gclito as it's transfeired to a storage ci 



Peanut Butter Gelato 

Makes nbnul i ijuart (can iv dl\.:>iii)kti fir fki^-^ion t»'Siiimei) 



L his creamy, luscious gckto rna\' be just the thing when wu want a treat com- 
pletely cfjcr the top. 

5 large egg yollci, at room teiiiperatufe 

V\ cup iugar 

iKi cups whole itiilk 

Vi cup he*v)' cream 

'A cup creaiiT)' peaiiui butter 

2 teaspoons ^lauifEa excract 

1. Beat the egg yolks and sugar in a medium bowl with a whisk or an electric misTr 
at mjedium speed Luiti thin, even if grainy, and Hghdy colored, about 2 minutes. 
Set aside. 

2. Heat the milk and creajn in i medium saucepan set o-ver medium heat until stnall 
bubbles appear around the pan's innet rim; do not boil but adjust the heat to 

n these bubbles. 



J. Whisk about a quatter of the hot inilk mixture into the egg-yolk mixture untLl 
smoo ti, tien whisk trie combined mixture- back into the remaining hot milk mis- 
ture in due pan. Inunediately reduce die heat to Tery low — if you're using an elec- 
tric stove-, moTic the pan bo a second burnci just now Kt on low. Cook slowly, 
stining all the- while, until the mixture thickens sHghdy, about hke smooth, wvy 
wet pancake batter, and can coat -die back of a wooden spoon, about 6 minutes. 
Rjemore from tiie heat and whisk in the peanut butter until smooth. Strain 
through a ftne-mesh sieine into a clean boivl; stir in die vanilla. Refrigerate until 
cold, for about 4 houn, or m-einigjit- 

4. As you prepare your ice cream machine, place the custaid a]id wur machinc-'s 
dashet, if possible, in the freezer to assure they're both cold, for no more than 



J. Freoic die custard in your 3£e cream macliinjc accordmg to your manufacturtr's 
instructions. Serine at once — or scoop into a large container or sevciri smaller 
ones, seal well, and store in the fie^et for up to t monti; softira at room temper- 
ature for up to 10 iTiijiutes before serving. 

Customize it] 

Su'b.stitiLite itiy of the folloving for the peanut butter; almond butter, 
cashew butter, chocolate haaelnut spread SiUch as Nutdla, hiEelnut butter, or 
walnut butter. 

And/or add ■,■', tup of one of the followia^, or any combination of 
the following, to the machine just before the gelato sets, or nm: into the .Ein- 
ishcd gelato as it's placed in a container for itorage; chocolate sprinkles, 
ehocolate-co^cred peanuts, chocolate-covered raisins, crumbled graham craclters, 
crumbled peanut butter cream sandwich cooties, dried cherries, dried cran- 
berries, MSJvl's Mini Baking Bits, milk chocolate ctnps, Reese's Pieces, or 
scmiswect chocolate chips. 

An.d/oii' layer I cup of a.ny of the following into the storage container 
as the gelato is spooned ot dispensed into it, making three or four thin layers 
between the gelato: purchased butterscotch ice cream sauce, chocolate ice 
cream sauce, marshni allow ice cream topping, strawberry ice cream sauce, or 
wet walnut ice cream topping. 



Pecan Gelato 

Mukis nbnttt i ijaart (can he ^aihU^ for Us^-^icM iHtsdimez) 



^Although pecans aie iadig-entJUB to North Amriica, not Italian in the least, they 
make a snpeib gelato. Sene a. scoop with some honey or maple syrup drizzled on 
top or alompide a shce of pound cate. 

2 ciipi pcfai) ha[vvE 

i cupi wlkDle itiitk, or more as. necessary 

4 large egg yiollcs, at room temperature 

'A cup packed Ji^t brown sugar 

'A cup gnnnlale-d sugar 

'A cup heavy cream 

'A. teaspoon vaiilUa extract 

'A teaspoon salt 

1 . Posirijon a rack in the center of the ovTcn and preheat ihe oven to 3S0°E Spread the 
pecans evenly across a large baking sheet; toast in tine oven, stirring occasionally, 
Linril h^dy browned and fragrant, about 5 minutes. Cool on die baking sheet for 
10 minutes. 

2. Place lhe toasted pecans and the milk in a large saucepan. Bring die mixture to a 
simmer over medium heat; reduce the heat and simmer at the lowest bubhle for 
5 mmute^, sdjiing occasioiully. Cover the pan, remove it fioaii the heat, and steep 
for 20 minutes, Mean'nrhilc, line a sieve or colander with cheesecloth and set it 
o'l'er a large boivl. 

J. Place tbe pecans and milk in a large food processor fitted with the chopping blade 
or in a wide-canister blender. Proces or blend until faidy smooth, scmping down 
the sides of the bowl as necessaxy. (See page 16 for a note on how to deal with hot 
hqiaids in a blender,) Transfer lhis puree to the prepared sieve and drain until al- 
most all the hquid has leached into the bowl, about 15 minutes. 



4- GalJiffT liie chceactlotli together witt the nuts inside it and hold over the sieve- and 
bowL Squeeaie gently but firmly to lemnvc as much milk as possible. You should 
have about 2Ji cups pecan milk; if not, add etiough whole milt to make it the de- 

5. Beat die egg yolks and both kinds of sugpr iji a medium bowl with a whisk or an 
electric nuKC-i at medium speed undl the mix tuie is thick enough to make satiny 
ribbons when the -whisk ot beaters are pulled up from it, about 3 minutes. Set aside, 

6. Srir the piepaied pecan milk and the cream in a medium saucepan and set it OTneT 
[nedium heat until small bubbles appear along the pan's inner tim, stirring occa- 
sionally to prevent sc oiching. 

7. Whisk about a third of the hot pecan milk mbcture into the egg-yolk mixtuie lui- 
til smooth, then whisk this combined mixture into ttic remaining pecan milk 
mixture in the pan. Reduce the heat to very lo¥\' at once — or use a second burner 
just now set on low if you're working cm an electric stove. Cook slowly, stirring 
all die while, unril die mixture thickens slighdy, just enough to coat die back of 
a wooden spoon, about 5 minutes. Strain through a clean fine- mesh sieve into a 
clean bowk stir in the -ranilla and salt. Refrigerate until well chilled, for about 
4 hours, or orcmight. 

8. Just before you make the pecan gelito, pkce die custjtd and your ice cream ma- 
chine's dasher, if possible, in the freezer to get thcni -i-ery cold, for no more than 
10 n 



9. Frecie the custard in your ice cream machine according to die manufacturer's in- 
strucrions. Serve at once — or scoop into a large container or several smaller ones, 
seal well, and store in the freezer for up to 1 month; soften at room temperature 
for up to 10 minutes before serving. 



Pecan Crunch C-elato Add fi cup chopped candied pecans to the machine ju! 
before the gdato's ready, or stir into the fi-nishcd gelato as it's placed in, a storage con 



Pecan Honey Gelato Subsdtute 5i cup honey t'or the brown sugar and die graii- 
tdatedsu,^. 



Pecan Maple Celato SubEtitute ?4 cup maple sugar for the bnowTi su^ and the 

gEHUjlltcd SLlgll. 

Pecan Pie CeIa.tD Add Jiciip crumbled giaham cracten to the machine jmt be- 
fore the gelato is fitm, oc sdr into the finished gdato as it's placed into a storage con- 



Pecan Pi-aLine Celato Add Vi cup pecan pmlines to the machine just before the 
gelato firms up, or stir into the finished gelato as it's placed in a container for storage. 

Pecan Turtle Celato Add ?i cup semisweet chocolate chips to the machine just 
before the griato firins up, or stir into the finished gelato as it goes into a storage con- 
tainer. As it goes into that coutaij]er, layer 1 cup purchased caramel sauce into the 
gelato, mating three or four thin layncis of the sauce. 



Pine Nut Gelato 

Makei abeat i quctrt |fem be dauUcdfifr hdf-gfiikm. maihiueij 



r ine nuts (in ItaHan^pigt^all) have- 1 light cedar taste with a nutty richneE,aii elegant 
reat in this allty trazsn custard. S tore any unused nuts in the freeaer. 

2 cups whtAt niilk 

'.^ tup heavy creaiti 

5 Urge egg yoikSf ar room teiujjeracitre 

'.'4 teaspoon salt 

. Preheat the o^nen to 35u°E Spread the pine nuti cinenly acioss a large bating s-heet 
and toast tiicm in the oven, until Hghtly bicw-ned and liagrant, Etirriiig often, about 
es.Coci for 5 minutes. 



J. Heat the uiilt and cream in a medium saucepan set orer medium heat until suiall 
bubbles appear along the edges of ihe pan. Do not boil. 

J. Place the toasted pine nuts in a food processor fitted with the chopping blade; pro- 
cess until fairly sjnooth. Add the egg yolks and die sugir; conduue procesing un- 
til smooth and thick. 

4. With the machine running, dribble about a third of ihe hot milk mixture into the 
food ptoccEor through die open feed tiibe, then whisk this combined mbrture into 
the saucepan. Instandy reduce the heat to very low — if you have an electric store, 
use a burner diat hasn't already been turned on. Coot slowly stirring all the Tvhile, 
imtiL ihe niiTctuie is thickened to ihe consistency of smooth, vi^t pancake batter and 
can coat the back of a wooden spoon, about 3 minutes. Strain through a fine- 
mesh sieve into a medium b owl to remo\'e any bits of scrambled egg, dien stir in 
the \-aniJla and salt Refrigerate until well chilled, for about + hours, or overnight. 



. Justbefore yoti mafe tfat ge-lato, place thr custard and the dasher of your ice cieam 
machine, if posriHc, in the fireczer for 10 nurajtes to get liicm icaily cold. 

. Fieeae the custard in your ice cream machine according to the manufactuier's in- 
stmctLons. Serve at once — or scoop into one laiger container or several smaller 
ones, seal rightly, and store in the freezer for up to 1 month; soften at room tem- 
perature for up to 10 minutes before serving. 



Pine Nut Brown Su^ar Celato Reduce the granulated sugar to H cup; add 
iHi c up pacted Hght brown sugar -with the remaining sugar. 

Pine Nut Chi.p Celata Add ft cup semis-weet chocolate chips to die machine 
when the gelato is ahnost ready, or srir into the finished gelato as it's placed in a stor- 
age container 

Piine Nut Honey CeLato Subsritute honey for tlie sugar. 

Pine Nut Raisin Celato Add ?i cup golden raisins to the machine when the 
gelato is almost ready, or srir into the finished gelato as it's placed in a storage con- 



Pistachio Gelato 

Makei alifot 1 quart [tiitt be tinitHcd f\?r lidf-g/ilkm faachmei) 

V-Zf j1] thjT nut gc-liti, pistachio may well be the most satkfyiiig — probaUy because 
pistachios are rich enough to cieite a snper-smoo th custard. 

11'^ cii)>i jaw, shdied, iinsilted pistachios 
iVi c(i]>s wliol« iiiilk, or mo-re a: ttetsatty 
4 large egg yolks, at Fooni teiupenriire 
Vi flip plus 2 tablespoons sugar 

1 teaspoon vanilla extract 

'.'i teaspoon salt, or less to taste 

2 Of 1 drops gre«a food coloring, optioEial 

1. Place the pistachios and ynilk in a large saucepan and bting the mixture to a sim- 
mer over medium- high heat. Reduce the heat and continue to simmer at the low- 
est: bubble for 3 minutes — do not allow the mijttuie to nodi in the pan. Cover, 
temjove from the heat, and steep for 15 minutes. Meanwhile, line a sieve or colan- 
der T^ith cheesecloth and set it over a large bowl. 

2. Place the nuts and milk in a food procesor fitted with the chopping blade or i 
wide-canister bleiider (see page 16 for a note on how to deal with hot mixtures in 
a blender). Process or blend until faidy smooth, scraping down die sides of the 
bowl as needed. You can work in batches, if necesary. 

3. Pour the nut puicc into the picpcmcd sinre-; drain for 10 mimitcs or until alniDst aU 
the Hquid. has leached out. Gather the cheesecloth together ladth the nut mass in- 
side it and hold over the sieve and bowL Squeeze gendy to remove every last duo p 
of liquid. You should end up with about 2S^ cup pistachio milk:if you don't, add 
enough whole milk to come up to the desired amount. 

4. Beat the egg yolla and sugar in a medium bowl with a whisk or an electric ]nixer 
at medium speed until thick and pale yellow, like a grainy quick-bread batter, 
about 2 minutes. Set aside. 



J. Mix thie pistachio mill and the cream in a mcdiuni saucepan and set it isvci 
medium lieat until there are dny bubbles around the pin's inner rim, s dnring oc- 
casionallj' to pierent scorching. Do not allow the mixture to boil. 

6. ISTni'dEL about half of the hot pistachio milk mixture into the egg-yolk mixture 
until smooth, then teat this combined mixtuie back into the remaining hot pista- 
chio milk mixture in the pan. Immediately reduce the heat to Tery low — ot more 
the pan to an unused bunnei just now set on low if you're working cm an electric 
stove. Cook slowly, stirring all the while, until the mixture thickens to the consis- 
tency of melted ice cream andean coat the back of a wooden spoon, about 3 min- 
utes. Strain throu^ a clean fine- mesh sieve into a second bowl; srir in the vaniUa, 
salt, and food coloring, if using, 'Refrigerate until ccJjd, for about 4 hours, or 
ovendght. 

7. As you prepare your ice cream machine, place the cuslsrd and your machine's 
dasher, if posible, in the freezer to assure they're irery cold, for no more than 
10 minutes. 

8. Freeae the custard in your ice cream machine according to the manufacnLrer's i]:- 
structions. Serine at once — or scoop into a larger container or se^ncral smaller ones, 
seal dghdy, and store in the fieczer for up to 1 month; soften at room, temperature 
for up 60 10 minutes before serving. 



Piatachia Bjacocti C«latD Add H cup crumbled tdscotti to the machine when 
the gelato's almost ready, or stir into the finished gelato as it's placed in a storage con- 



PJatachiD Chip Ctlskta Add Ji cup semisweet chocolate chips to the machine 
when the gclato's ahnostrcady, or sdr into the riiushed gdato as it's placed in a storage 



PiatichiD Fudge Oelato Use 1 cup purchased chocolate sauce or softened, 
cooled hot fudge sajice to make three or four thin liycrs of sauce in the gelato as it's 
scooped or dispensed into a storage container. 



Pumpkin Gelato 

Mtikei rti'i-'ut 1 qudft ^it be douHed fcT haif-galkM- machiueij 



vjaimtd pumpkin sold in ihc United States is usually not pumpkin at all, The U.S. 
Drpartmrnt of Agric ulturr aUows the more durable blue hubboid squash to be li- 
beled as pumpkin, so most of us grew up eating SKjuajh pie, not pumpkin pie. Still, it's 
a taste we'-ve come to loT'e — no wonder tew can resist pumpkin (or blue hiibbard 
squash) gelato. 

6 i*rg« e^g yolks, ar room t«ni|p«ntnre 
¥2 flip packed dark brown su-gar 
Vi cup granulated sngir 
2'A cupi wliok iiiilk 

'A cup canned solid-pack jjumpkin tdo not u» ''pninpkin pie Alling"> 
1 teaspoon vanilla exceac: 
'/< teaspoon calt 

I. Beat the egg yolks, brown sugar, and granulated sugar in a medium bowl widi a 
whisk or an electric mixer at medium speed until thick and dark beige, but stiH 
grainj', about 2 minutes. Set aside. 

3. Heat the milt and cream in a medium saucepan set o?er medium heat until small 
bubbles frizzle along the pan's inner rim. Adjust the heat so the mixtuie stays hot 
without coming to a boiL 

3. Whisk about half of the hot milk mixture into die egg-^nolk mixture until 
smooth, then whisk this combined mixture back into the pan with the remaining 
hot milk misture, Whisk in the canned pumpkin. Irranediately reduce the heat to 
very kjw — if you're woriing on an electric stove, move the pan to an unused 
butner just now set on low Cook slowly, sdrring constandy, until the mixture 
thickens to the consistency of smooth cake batter and can coat the back of a 
wooden spoon, about 2 minutes. Strain through a fine-mesh sieve into a clean 



bowl to mnove any cooJoed egg; stir in the vaniUa ind salt Rcfirigetatc until cold, 
fot about 4 hours, ot ovciniglit. 

4. Just beforr you niake the gckto, place the pumpkin custard and your ice cieani 
nnachine's dasher, if possible, in the freset to shock them ■^'ciy cold, for no more 
tian 10 minutes. 

J. Freeze the cusrtaid in yout ice cream machine accoading to the manufacturer's; in- 
;. Serpe at once — or scoop into a large container or several smaller ones 
store in the freezer, dghtly sealed, for up to 1 month; soften at room temper- 
3e for up to 1 D niinu tes before serving. 



P-uiuplcin CLip CelatD Add J's cup semisweet choccdate chips and H cup white 
chocolate chips to the machine when the gdabo's almost ready, or srir into the finished 
gelato as it's placed in a storage container. 

Pumpkin Pudding Celito Reduce the milk to 2 cups; add y* cup pineapple 
juice coQoentrite, thawed, wilh the vanilla. Add Ji cup mini maKhmalloivs, and te cup 
chopped pecans to the machine just before the gdato's firm, or stir into the fijushed 



P-umpkin Rum CeLato PLeduce die milk to 2 cups. Use 1 jddirional larjje e^ 
^noUsL. Stii ^k cup dark rum, such as Myers's Dark R.um, into the chilled custard just be- 
fore it's frozen in the machine. 

Spiced Pumpkin Celito Add 1 teaspoon ground cinnamon, S^ teaspoon ground 
ginger, and 14 teaspoon grated nutmeg \vith the -vanilla. 



Raisin Gelato 

Makei aiifHl 1 quart ptn bt douHed Jt?r hdf-gdkm machmsi) 



rvaisin gclatjQ t^aiaga in Italian) is a mcry sophiscicatied laste — Etc a big bowl of 
raisins and swcctmed mili — perfect for adults with a lot of kid in them. 

2U cnps wlijDie inilk 

VA cnpi nisins 

'ii cup beaivy cisani 

6 l*rg« e^g yolks, ar raoni t«nip«ntiire 



1. Heat the ]iiilk, raisiiis, and iieavy cream in a uiediuni saucepan set over medium 
heat until the mixture comes to the barest simmer, just bubbles along the pan's in- 
[ler rim. Cover, remci\'e from the heat, and steep for 10 minutes. 

2. Beat the egg yoDa and sugar in a medium bowl with a whisk or an electric mixer 
at medium speed until thick and li^dy colored, about 2 minutes. Set aside. 

J. Place ihe hot raisiu mbrture iu a wide-canister bdender or a large food processor 
fitted with the chopping blade. Blend or pnoces unril smooth. (For a note on bow 
to deal wdth hot liquids in a blender, see page 16.) 

4. Whisk about a third of the hot raisin mixture into the egg-yolk mixture unril 
faidy smooth, then transfer this mixture to a medium saucepan, set it over -rery 
lonv heat, ajid whisk in the remainder of the raisin puree. Cook slowly, srirring all 
the while, unril the mixture begins to get foamy and can coat the back of a 
wooden spoon, about 5 mimites. Strain thiougji a fine-mesh sieve into a dean 
bowl; stir in the Tanilla and salt. Refrigerate until well chilled, for about 4 hours. 



J. Just before yiou, maloe the lakin gdato, place die cusftaid and your ice cream ma 
chine's dasher, if possible, in the freezer to make sure they're Tery cold, for ni 
more than 10 mirajtcs. 

6. Fre<?ae the custard in your ice cream machine according to the manufacturer's in 
structions. Serve at once — or transfer die raisin gdato to a large container or a sc 
of individual-serving containers and store in the freezer, tigji dy seded, for up t( 
1 month; soften at room tempcratitre for up to 10 minutes before ser^ring 



Prune Celato Substitute 6 ounces pitted prunes for the raisins. 

Raisin Rum Celato Reduce the mik to 2yt cnps. Use 1 addiriojial larg: egg 
yolk. Stir in S^ cup gold rum with the vanilla. 

Shoofly Pie Celato Reduce the sugar to 'A cup;add hi cup unsulphurcd mclisses 
with the remaining sugar. 



Raspberry Gelato 



rvaspbeiries give this creaniv gelato a spiky, tart taste, somewhat r 

frozen yogurt. We'-ve cut down on the egg yolts so that nothing cm compete with 

the dcHcate taste of the berries. 

2 cups {about 12 ODac«s) fresh ratpbcrriff, or 2 cups froreii rasjibeffiei 

{about IS onncej), thawed 
i !»rge egg yoikSf at room teaiijjeratttre 

X'/r csn>i whole iiiiik 
''2 ■cap liea'iy creaiti 
'.'i teaspoon salt 

1. Place the berries in a fine-mesh sieve set over a small bowl and use liie back of a 
wooden spoon to push them agiinst the nacsh, thereby icnio-idng the seeds but sav- 
ing the pulp and juice. YouTl need to wipe the mass gently aaross the mesh as it 
becomes denser and denser. (Alternatifely, run the berries dnrough a food mill 
pilaced o^er a small bowl.) Set the raspberry puree aside; discard dne seeds and 

2. Beat the egg yolts and sugar in a medium bowl with a whisk or an electtic mnoer 
at medium speed miti thick and paste-like but well emuMtied. about 2 minutes. 
Set aside, 

J. Heat the milk and cream in a meiiiuni saucepan set over medium he at, just until 
tury bubbles appear around die inmer rim of the pan. Adjust the heat so the mix- 
ture docs not boil. 

4. Whisk about haJf of the hot milk nnxtuie into the cgg-yolk mixture unril 
smooth. Then whisk dus combined mixture into the remaining hot milk mixture 
until smooth. Instandy reduce the heat to very low — if you're using an electric 



stcfvcj use a. second burner jusE now set on low. Cook slowly, Stirling conEtandy, 
until tilt mixturr thickens sHghdy, like melted ice creani, but cian ne\'erthele5s c oat 
the back of a woodra Epoon, about 6 minutes. Strain tirough a fine-mesh sic^ne 
into a dean bowl, tbeieby lemo-ving any bits of cooked egg. Stir in the leserre-d 
raspberry puree and salt. Rjefrigerate until c old, for about 4 hours, or overnight 

J. Just before making the raspberry gelato, place the custm^d and yomr ice cream ma- 
chined dasher, if possible, in the freezer, to assure they're fer^' cold, for no more 
than to minutes. 

6. Freeze the custard in your ice CTeim machine according to the manufictiirer's in- 
structions. Seripe at once — or transfer to a large container or individual-serving 
containers, seal well, and store in the freezer for up to 1 month; soften at room 
temperature for up to 10 minutes before serving. 

Customize it! 

Add V, cup of any of tte follo-wiog, or any combinatLon of the follow- 
ing, to the machine just seconds before the gdito's ready, or stir into the 
firmed-up gelato as it's transferred to a storage container: Cap'n Crunch or 
Cap'n Cnmch's Cruuchbcrry cereal, chopped dried bananas, chopped dried 
peaches, crumbled Girl Scout Thin Mint ccckies, crumbled mint Oreo cook- 
ies, crumbled pecan Sandies c ookies, c ubed pitted fresh peaches, milk choco- 
late chips, MScM's Mini Baking Bits, mint chocolate chips, c 
chocolate chips. 



Rice Pudding Gelato 

Makei aiifiil 1 quart {oiK he douHcd Je^ hdf-gdhs. machmaj 



jn.ere's 3, trajdittjonal grfatB, known in Italian ict cicain shops as raa. The time- 
tiononcd flavoring is anise, bat we-'vr left that for a irariation so that ours is sinipiy a 
frozen iremon of rice pudding. Use only Arborio rice, the short-grain variety iised 



J 'A c(t].-n -wliole !ii[[k 
'A flip Arbofio rtc? 

6 lirge egg yolks, ar rooEii tfni^ffac^Lre 

1 teaspoon vaniila exrract 
'A rcaspoDit grated nuteiieg 
'.'4 teaspoon salt 

. Place the raillL and. rice in a medium saucepan, set over rnedi-i tii-high heat, and 
bring the mixture to a aimrner. Adjust the heat to maintain a very low rinnner, 
cover the pan, ajid coot, stirring often to prevent Eticking, until the rice is tender, 
about 40 minutes. Remore from the heat and let s tand for 5 n 



. While the rice and milt aie srill wanii, beat the egg yoUts and sug^ in a medium 
bowl with a whist or an, dec trie mixer at medium speed until thick and pale yel- 
low, about 2 minutes. 

. Whist about a third of the hot milk and rice into ihe egg-ycdt mixture until 
smooth, then whisk this combined mixtme back into the pan with the remaining 
milt mixture. Set the pan over low heat and coot, sdrring constantly, until the 
mixture coats the tact cf a wooden spoon, about 30 seconds. (You cannot straiji 
the mixture because you would lose all the rice — so you need to make sure you 
cook it just long enough to set the egp, not until they begin to scramble.) ILe- 
movc from the heat and stir in the vanilla, nutmeg, and salt. Pour into a clea.n bowl 
and refrigerate until cold, for about 4 hours, or overnight. 



4- As you picpaje your ice ctcain maeliine, place the rice cuataid and the machine's 
dasher, if posible, in ihe ficcier to mate sure they're toth -very cdd, for no more 
than 10 minutes, 

J. Freese the custard in your ice cream machine according to liie mamifacturer's in- 
stTurtions. Serve at once — or scoop into a large container or several smaller ones, 
seal weU, and store in ihe fireczer for up to 2 Tveeks; sioften at room, tempctature for 
up to 10 minutes before ser^dng. 



icalLan Riao Celato Substitute 'A teaspcon anise e: 
grated nutmeg. 



Ajdd ".'5 cup of any of the following, or any combinadon of the follow- 
ing, to the machine just seconds before the gdito's ready, or sdr into die 
Ermed-np gclato as it's transferred to a storage container: chopped dried apri- 
cots, chopped dried figs, chopped dried pears, chopped dried pineapple, 
choppe d pitted dates, dried blueberries, dried chenies, dried etanberrics, dried 
currants, dried strawbenies, golden raisins, or raisins. 



Stracciatella Gelato 

Makei ui'firf J quart foitt he dauHcd f\:^ lid/-g,ilkm. maihiui^ij 



.rtlllijough. oft™ called "chocoJate chip gekto" in. Englkh^ sCiacciatieUa. is actually 
madr from shaved chocolalre. When folded in, these shaving create the strata, or ]3y- 
en, that give the gelato in name. YoiiTl need two 1 -ounce squares of chocolate, or a 
2 -ounce chunl off a larger block. This is such a classic that ajiy vaiiarions would just 
muck it up. 

6 egg y^Jks,at rooni tfitipenttire 

'.'i cup sugar 

3'A cu|>i whole mtik 



dLocolale {do not nse chlpi) 

. Beat the egg yolis and sugir in. a niedimii bowl with a whisk or an electric rniser 
at medium speed mitil diick like a g^iiny ba-tter, about 2 minutes. Set aside. 

. Heat the milk and cream in a medium saucepan set over medium heat until dn\' 
bubbles appear along the pan^ inner rim: do not allow die mixture to boil but 
maintain the heat so it st^ dus hot. 

. Whisk about half of the hot milk mixture into die egg-^nolk mixture until 
smooth, then whisk this combined mixture into die remaining hot milk mijrture 
in die pan. Immediately reduce the heat to Tery low — if you're using an electrk 
stove, place the pan on an unused burner set on low. Cook slowly, stirring con- 
stantly, until the mixture duckcns to the consistency of smooth, wet pancake bat- 
ter and C3J1 coat the hack of a wooden spoon, about 7 niinutcs., Stiain tkiough a 
fine- mesh sieve into a clean bowl to remo^'c any bits of scrambled egg; sdr in the 
'inanilla and salt. Refrigerate until cold, for about 4 hours, or overnight. 



4- As you prepare your ice cream machine, pJace the custard and the machine's 
dasher, if possible, in ihe freezer to get tbiem both very cold; leave them there for 
no more ihiaii 10 minutes^ 

5. Freeze the custard in your ice cream machine accoiding to the maniifactuier's in- 
stTucrions. While its freezing, hold the chocolate cjver a bowl to catch every tiny 
shard and shave the chocolate -wdth a -vegetable peeler so that the une^ncn shaifin^ 
and shaids are caught in the howl. Just when the mixture is firm and ready to be 
served, add the shaved chocolate to die gelato and let the machine turn it a few 
rimes — or stir in the shaved chocolate by hand. Serve at once — or scoop into 
a large container or se^peral individual-serving containers, seal well, and store in 
the freezer for up to 1 month; soften at rcom temperature for up to 10 minutes 
before serving. 



Strawberry Gelato 

Makii al'C'al 1 quart fait\ ie dsuHai Jvr haif-g^lun- machiufij 



Otriwbcrry gelato is oor of smmnjer's best treasures, light and ficsk. In this recipe, 
the all-frmt spread gives you ihe intense taste of strawberries, and the fresh berries, 
their characteristic brightness. 

6 Urge (lesh ilTawl)«rr ies 

5 l*rg« ejg yolks, af room tfinpentnre 

« cup sugar 

3 cups wliole milk 

One 1(^Dunc«Jar all-irnit stfiwlierry spread 

'A (easpoDn salt 

2 ot i drops wed tood coioriag, optjoo^ 

I. Place the strawberries in a blender, a mini food processor, or a food processor fit- 
ted with the chopping blade; blend or process to a fine, h^t puree, about 30 sec- 
onds, scraping down die sides of ihe bowl as necessary. If you prefer no seeds, run 
the whole strawberries through a food mill set over a small bowl, thereby catching 
the pulp and juice but removing the seeds. Set aside. 

J. Beat the egg yollss and su^r in a medium bowl with a whisk or an electric mixer 
at medium speed imtil diick and pale yellow, but not imtQ the mixture makes 
satiny ribbons when dripped from the whisk or beaters, about 2 minutes. Set 

3. Heat the milk a]!d cream in a medium saucepan set over medinm heat until small 
bubbles form around the pans inner rini. Do not boil but niaijitain this heat in 
the pan . 

4. Whisk about half of the hot milk mixture into the egg-yolk mixture until 
smooth, then -whisk this combined mixture back into the remaining hot milk 



mtbttuic. Irrtmcdiatriy iciucc the hs3.t to very law; use a second Ininijer just njow 
set on lew if you're cooking on an electric Etove. Cook slo'nrly, Etiiring constantly, 
until the mijctuie begins to get foamy, starts to smell cggy, and c an coat the back of 
a wcxxlen sp oon, about 7 minutei. Strain through a fine-mesh sieve into a clean 
bo-wljstir in the all-fruit spread, lesenfed strawbeny puree, salt, and food coloring, 
if using. Refrigerate until well chiUed,fc!ir at least 4 hours, or overnight. 

5. While you're getting your ice cream machine ready, place the custard and your 
machine's dasher, if possible, in the freeaer, just to asure they're very cold, for no 
more than 10 minutes. 

6. Fieeie tiie custard in your ice cream machine according to the manufacnirer's i]i- 
structions. Sene at once — or transfer to a large container or several small con- 
tainers, seal tightly, and store in the freezer for up to 1 month; soften at room 
temperature for up to 10 minutes betore serving. 

Guatoxnixc it' 

Add V, cu.p of any of tte followiDgi or any combination of the follow- 
ing, to the machine just seconds before die gdato's ready, or stir into the 
Ermed-up gelato as it's transferred to a storage container: chopped Junior 
Mints, chopped peppermint-patty candies, crumbled strawbeny cream wafer 
cookies, crushed chocolate cream sandwich cookies, granola, milk chocolate 
chips, mint chocdatc chips, peanut butter chocolate chips, Reese's Pieces, 
-t chocolate chips, or white chocolate chips. 



TORRONCINO GeLATO 

Mcikei al'i'itl i quart font be dsuHcd fcT lid/-g/ll)im machmeij 



jn.ere'5 2 gtlato baaed on toiTonc,d3je Italiin nou^ candy made viish hjomey and al- 
mjonds. Youll Sist malr a cksic almond biicde, or nou^tinc, tben pulirerize if and 
fold it into a honcy-laocd custard. 

>'i cup sugar 

¥2 cup hoaey 

'A cup sliced alnionds 

6 l*rg« e^g yolks, ar rcH>ni tfnijjffactLre 

3'/^ cu|>i whok niilk 

1 teaspoon aliiirand extract 
'ri teaspoon ^Mnilla extract 
'4 teaspoon salt, or less to taste 

1. Line a large baldjig sheet with a silicone baldng ma.t or paickment paper; set aside. 
Stir y* cup of liie sugar and H cup of the honey in a large skillet, preferably non- 
stick, until faidy smoolli, dien set the pan over medium-high heat. Cook undis- 
turhed until the sugar has melted, about 1 minute. Stir in the almonds and 
continue cooking, stirring occasionally, until die sugir caramdiies and the al- 
monds brown hghdy, about 4 minutes. Pour die mixture out in a thin laj-er onto 
the prepared baking sheeL Cool for 1 hour at room Cempemture. 

2. Lift the nougatine off die sheet and break it into large chunks; place them in a 
food processor fitted ivith the chopping blade and pulse until pulverked. [The 
recipe can be made up to this point in adTince; place the pulveriied candy in a 
plastic bag or small container, seal wdL and store at room tcmpeiature iii a cod. 
dry place for up to 2 days.) 



J. Beat tht remaining H cup of sugai and the egg yolks with. a. whisk or an dectiic 
mborr at medium speed until light and batter- like, cveu if still grainy, about 2 min- 
utes. Set aside 

4. Heat the milk aud cream in a medium saucepan set over medium heat until small 
bubUcs dot the inside rim of the pan. Stir in the remaining W cup of hone^' until 
dissolved. Do not boil. 

5. Whisk about half of the hot milk mixture into the egg-yolk mixlure until 
miDoth, then whisk this combined mixture into the remairung hot nulk mixture 
in die pan. Irmncdiately reduce the heat to very low — if you're working on an 
electric stove, move the pan to a second burner just now set on low Cook slowly, 
sBning constanlly, until the miKture can coat ihc back of a wooden spoon, about 
6 minutes. Strain drrou^ a fine-mesh sieve into a dean bowl; stir in the almond 
extract, \ianilla, and salt Refrigerate until cold, for at leasrt 4 hours, or overrught. 

6. As you prepare your ice cream machine, place the custard and the machine's 
dasher, if possible, in the freezer to chill them really wdl, for no more thin 
10 minutes. 

7. Freeze the custard in your ice cream machine according to your manufacturer's 
instructions. Juit as the gelato firms up in the machine, pour in die pulTerized 
nougarine candy, letting die dasher mix it in for die final few turns — or stir in the 
pulineriied candy by hand until evenly distributed. Serve at once — or scoop into a 
large container or several individual-serTing containers, seal wcE,and store in your 
refrigcmtor's freezer for up 60 1 month. Because of die large amount of sugar, dus 
gelato win not harden in die freezer. 

To aimplifir tte recipe, forego making die nougarine and use 
6 ounces purchased almond britrie, ground up in the food processor. 

Or subjtitute 6 ounces caaLew brittle, peanut brittie, or sesame 
brittle for the almond brittie. 



Vanilla Gelato 



1 he simplest thinp in life are often the belt. Use ojily pure i-aniJla eKttact for this 
rich but othcrmrisc Lmadorned eKtriTaginire. 

7 !*rg« egg yolks, at room tejiijjerairttre 

'.'2 tup plus 2 ta bEe'spaom Eugac 

2'M cii|>i whole iiiiik 

Vi cup heavy cieani 

2 tablespoons vanilla extnft 

\'i teupioDn salt 

1. Beat the egg yolls and su^r in a medium bovvl with a whisk or in electric mixer 
at medium speed until thick and pale lemony yellcw but still gritty; about 2 min- 
utes. Set aside. 

2. Heat the milt and cream in a medium saucepan until, small bubbles pop up along 
the pan's inner rim; adjust the heat to keep liie mixture Trery hot but do not bodl. 

3. Whisk about a quarter of the hot milt mixture into the e^-yolt mixture until 
smooth, then whist this combined mixture bact into the saucepan with the re- 
maining hot milt mixture. Immediately reduce die heat to very low — if you're 
using an electric store, move the pan to a second burner just now set on low. 
Cook slowly, stirring all llie while, until the mixture thictens to the consistency of 
smooth, very wet cake batter and can coat the bade of a wooden spoon, about 7 
minutes. Strain through a fine-mesh sie^e into a clean bowl to remove any extra- 
neous bits of cooked egg; stir in the -i-anilla and salt Refrigerate until cold, for at 
least 4 hours, or overnight. 

4. Just before you mate the gelato, place the -iianilla custard and your ice cream ma- 
chine's dasher, if possible, in the freezer, just to assure they're very cold, for no 
more than 10 minutes. 



J. Freert ihe custard in your ice cream mackiEie according to the rnanuiactureT's in- 
structions. Serve at once — or transfer to a laige container or scineial individual- 
serving containers and store in the freezer, dghdy sealed, for up to 1 montii; soften 
at room temperature for up to 10 minutes before serving. 

Custoxnixe it! 

To nialce a avirl. gelato, use 1 cup of any of the following Co cieate thin 
ribbons in the gelato as it is spooned or dispensed into a storage container- 
softened and cooled jam, softened and cooled marmalade, butterscotch ice 
cream topping, c aramd sauce, chocolate ice cream sauce, chocolate mocha ice 
cream topping, dulce de leche ice cream topping, marshmallciw sauce, pineap- 
ple sauce, softened and cooled hot fudge sauce, strawberry ice creani sauce, or 
wet walnut ice cream topping. 

To make a chip gelato, add 41 cup of any of tlie following to the machine 
just seconds before the gelato's ready, or stir into the firmed-up gelato as it's 
transferred to a storage container: butterscotch chips, cocoa nibs, nulfc choco- 
late chips, mint chocolate chips, peanut butter chips, semisweet choccdate 
chips, or white chocolate chips . 

To iu.at« B candy g-elato , add H cup of any of the following to tJie ma- 
chine just seconds before the gelato's ready, or srtir into the firmed-up gdato as 
it's transferred to a storage container: any chopped candy bar, candy com, 
chocolate-covered espresso beans, chocoJate-co'i'ered raisins, chopped 
caramels, dnopped honey candies, chopped Jordan almonds, chopped licorice 
ropes, chopped chocolate mint sandwich cookies, chopped small gumballs, 
chopped Tootsie Broils, gpmmy bears or other chopped gpmmy candies (not 
gummy sours!). Heath Bits, jeEy beans, malted rmlk balls, mini M&M'si non- 
pareils, Reese's Pieces, Skittles, or ice cream sprinkles. 



Walnut Gelato 

Makei ai'vat 1 quart |fetB if AottHcdJe^ hdf-gt^km. maihiiuaj 



W alnuts arc one of those "super foods" — they have more omega-i than any nut 
ind may even make arteries supple a^in. But then, you're probably not eatmg wal- 
niJt gelato for health reasons. Go hog wild and serve it -with chocolate suce or 
alongpde a shce of pound caie. 

3 cups walnut balvies 

i'A cups whole inlllc, or auam ms netxstnj 

4 l*rg« egg yoJIcigat maun t»[npiintniie 
¥2 cup picked light brown sugar 

'.'i fup granulated sugar 

1 teaspoon vanilla excract 
'A teaspoon salt 

I. Position a rack in the center of the oven and preheat the oven to 35D°E Spread the 
walnut halves evenly acnos a large baking sheet and toast in the oven until li^dy 
barawned but very fragrant, Stirling once iu a while, about 6 minutes. Cool on the 
baking sheet for 5 minutes. 

3. Place the nuls in a large saucepan widi. the milk. Set die pan o-ver medium- high 
beat and bring to a simmer, scixiing occa^onally. Adjust the heat so the mixture 
slowly simmers for 5 minutes. Remo'i'e the pan from the heat, cover, and steep for 
1 5 minutes . Meanwhile, line a sieve or a colander with cheesecloth and set it o^ncr 
a large bowl. 

3. Place lhe nut mixture in a food processor fitted with tie chopping blade or a 
wide-canisCer blender. Process or bJend until faiiiy smootk, (See page 16 for a 
Qote about how to deal with hot liquids in a blender.) Transfer this walnut puree 
to the prepared sieve; set aside until almtst all the Hqi.ud has seeped into the bowl, 
about 15 minutes. 



4.. Gitter liiff eheescclott together so that the nut isass is htld tighdy in it and hold 
it over the dcvr and bowl. Squeeze gently to remove as much of the nut nniUs as 
you can. In the end, you diould have aboLit 2H cups walnut unit; if not, add 
enough whole milt to bring itie mixtuie up to the deiied amount 

5. Mash the egg yolks and both tinds of su^r together in a medium b avA with the 
back of a wooden spoon until they tec ome a giainy paste, then beat with an elec- 
tric mixer at medium speed until pale yellow but sd] not smooth, about 2 min- 
utes. Set aside. 

6. Heat the walnut milt and cieam in a medium saucepan set o^'ei medium heat j List 
until the riniest bubbles pop up along die pan's inner rim. Do not allow the mix- 
ture to boil. 

7. Whisk about a third of the hot walnut milk nuKtiiie into the egg-yolk mixture 
Lintil smooth. Whisk this combined mixture into the remaining walnut milk mix- 
ture until smooth. Reduce the heat to very low — or if you're using an dec trie 
shwe, move the pan to a second burner just now turned on low. Cook slowly, stir- 
ring c onstandy, until the mistuie rises sHghtly in the pan and thickens enough to 
coat the back of a wooden spcon, about 4 minutes. Strain through a fine-mesh 
drvc into a dean bowl; srir in the vanilla ajid sdt. Refrigerate unril cold, for dsout 
4 hours, or oinernight. 

8. As you prepare your ice cream machine, place die walnut custard and the ma- 
chine's dasher, if possible, in the frce-zer to get them both very cold; Ictvc them 
there nomore than 10 minutes . 

9. Freeze die custard in your ice cream machine according to die manufacturer's in- 
;. Scrre at once — or scoop into a large container or several smaller ones 

store in the freezer, tighdy sealed, for up to 1 month; aofien at room temper- 
3e for up to 1 minutes before serving. 



Walnut Caramel Swirl C«lato Use 1 cup purchased caramel ice cieani topping 
to create ribbons in tie gdato as it's put into a container for storage. 

Walnut Fudge S^ItI Gelato Use 1 cup softened, purchased hot fudge sauce to 
create ribbons in tie gelato as it's put in 



Walnut Mocha CLip Celato Add 1 taUespoon instBnt cspmso powder to t]ir 
miJk when you let it steep witli liie nuts. Add ?4 cup seniisweet cbocolate chips to the 
machine when the gelato is just ahout ready, or stir into the finished gelato as it's put 



Walnut OatEneal Crunch Celato Add Ji cup ctuiublcd oatmeal cooties oi 
purchased gianola to the machine when the gelato is just about ready, ot stir into the 
finished gdato as it's put into a storage c< 



White Chocolate Gelato 

Miikcs about i ijaar! (ma iv ^ashkd fir Ua^-^ioH rH<sdi!ri£iJ 



Jr uiists icmimd us chat white chjocolatit isn't chocolate at all since it has lua cocoa 
solids, just cocoa butter. But the squinty-eyed too often miss out on real pleasures . 
The delicate taste of white chocolate fades over time, so this gelato is best the mo- 
ment i t's frozen. Loot for white chocolate majde without h^iirogenated oil. 

5 large egg yioMu, ut nxim tempeiature 

Vi cnp iugu 

2'A cups whole milk 

Vi cup heavy cream 

S oiEiices whi te chocolate, diDp(>ed 

'A teaspoaii vanilla extract (use "u (ico5<jred " vanilla extract, if jjosfihle) 

'/h teaspcKiii salt 

1. Beat the egg ^-olks and sugar in a medium bowl with a whisk or an electric miKcr 
at medium speed until the consistency of a ■i'Bry grainy quick-btead batter, about 
2 minutes. Set aside. 

2. Heat the milk and cream in a medium saucepan, set oirer juediuni heat until tiiiy 
bubbles pop up around the pan's inner rim. Do not boil. 

J. Whisk about a third of the hot milk nuKture into ihe egg-yolk mi?cture until 
smooth, then whisk tiis combined mixture back into the pan with the remaining 
hot milk mixture. Immediately turn down the heat to lery low — if you're using 
an dcctric stove, move the pan to a second burner just now set on low. Cook 
dowij; stining constantly, until the mixture thickens to the consktency of very 
wet, loose caie batter and can coat the back of a wooden spoon, about 5 minutes. 
Reimore the pan from the heat and stir in the 'white chocolate, vamUa. and salt un- 
til smooth. Strain through a fine-mesh sieve into a clean bowl to remove any bits 
of scrambled egg. Retrigerate until cold, for at least 4 hours, or o^'crnight, 



4- As you prepare youi ke cream rnajchine, place the- white chocokcc custaid and the 
machine's dasher, if possible, in the freezer to asuie they're ■\'CTy cold, for no more 
than 10 minutes. 

5. FiB^e the custaid in your ice cream machine accoiding to die manufacturer's in- 
structions, Sct^ht at once — or scoop into a large container or several that are good 
for individual serving seal tightly, and store in ihe fieezer for no more than 3 days; 
soften at room temperature for up to 10 minutes before sendng. 



White CLocolate RaspberrT SwitI Gelato Soften 1 cup raspberry jam in 
small siuccpaii set over low heat, stirring coastaiiliy, for about 2 minutes. Set aside ^ 
cool for 5 minutes. Use this jam to iTiaie ribbons in the gelato as it's put in a stomg 
container, mnVing tlirce or four thin strips between layers of gdato. 

CuBtctnoizc itl 

Add V; cup of any of the fallowing, or any combination of die follow- 
ing, to ifae machine just seconds before the gelato's ready, or srir into the 
firmed-up gdato as it^ transferred to a storage container chopped dried fi^ 
chopped hazdnute, chopped walnuts, dried blueberries, dried cherries, dried 
cranberries, dried strawberries, or peanut butter chips. 



Sherbet 



A niellVnge of milk and frnit, shrrtct piobably ha^ the longKt culinary liiitcry 
of any dessert in tliij book, an ancestral derLvatiom from refreshing drinks served across the 
blaiingly hot Middle East: iharib (Arabic for an alcoholic cold fruit driril) or iftuffijf (for the 
nonalcoholic Teision). These were brou^t to European tables via. alliances widi the Ottoman 

Originally, die sherbet-like drinis may ha^e been royal treate, fruit juice poured over ice or 
snow trekked down from die mountains. However, when sherbets passed intu Europe, they 
jnorphcd info concoctions suitable for ^tstern kitchens and tastes — and thus became sorbcttit 
in Italian, sorhet in French, and sherbet in English. Early on. none of these had milk in the mix. 
The sherbet offered at Ddmonico'^ in New York City in the 1860s was a cittus-and-wine sor- 
bet served in cups made entirely of ice. In both American and British usage throughout the 
nineteenth century, iprief and sdubff were interdiangcaHe. 

The twentieth century has proven the great laboratory for food. Slowly, sherbet spht off 
froan sorbet to became its own treat, thanks to two additions, probably the results of the grow- 
ing demand for ice cream and the palate-dnifring in the TOst toward silkier deserts. First, sher- 



bet is new inadc -with milt, which enriches it c onsideiabJy. SriH, it's not ice milk: the ratio of 
fniit to milk is much higher. Call it a fruity dessert mote than a cieaniy one. 

The second addition is some sort of thickener, usually gelatin, which improves, the textuie 
by allowing more air Co be whipped into the base as it freezes. (To put it another way, gelatin 
increases the mixture's overrun — see page 4.) This thickener remains somewhat contto-veisial: 
some chefs insist on it; others decry iL TKt'-ve put gelatin in the icier sherbets, particularly those 
wdth citrus fnuts, so they would have a smoother c onsistency. 

An alternati'fe to gelatin is com synip; it gives the lesulting dessert a silky finish viithout 
much added air. We'^'e included it where we feel the texture needs softening, as in the Rasp- 
berry Sherbet and the Lychee Sherbet. Still, some sherbets, hke Bkicberry, we've left aJoae — 
no gelatin or c orn syrup at all, just milk and fruit puree — because we thought die taste of the 
fruit \vas masked -ndth these modern comncnicnces. 

Finally, one concession: a few fruits — papaya and pineapple among them — have digesti'i'e 
erEymes that both curdle nulk and impede the action of gelatin. In these cases, we've used 
canned fruits because the eiEyme is neutraliied in the canning process. 

Sherbet alivay^ works best with tarrgy fruits — citrus, berries, and tropical fruits. What's im- 
portant is the zip, never cloying or heavy. In the end, we held each recipe to the sa 
Would it Cake the bead off a sr 



About Mix -Ins and Additions 

MLx-ins are often herbal — mint, of course, but also thyme, rosemary, basil, and tarragon. While 
they're unusual, don't neglect these fresh herbs in sherbet they give the mhtture a sophistic ited 
flaTor beyond the norm. Because sherbet should be tight and zippy, we'-^ne a^ncsidcd chocolate 
chips, crumbled c ookies, purchased cookie dough, and the hke. In fact, -we've m-oided anything 
crunchy at all — the point here is the smooth, velvety Caste. 



Five Tips FOii SiiEantx Success 

1. In these sheibct recipes, nevier boil the milk, or creu triiig it to i sinimsr. Heit it just to the 
point where you might drijik it before bed on a sleeples night — a few pufE of steam, per- 
haps, but no bubbles along the pan's inner edge. The goal is to dissolve the sugir and gela- 
tin before adding the fmit puree, not to change the composition of the cojnponcnts, Also, 
heat only 33 much milk 35 ihc recipe aski you to. The rest, kept out oa the counter it room 
temperature, will be used to cool the warm hquids when they're blended together. 

2. Gdirin is sold in two forms: granulitcd in Sii-ounce packets and in thin sheets, sometimes 
called "leaf gelatin." We only call for the former, a supermarket staple. A h-omice packet 
(usually sold four to the boot) contains about 1 tablespoon of gelatin. AH these recipes call 
for less, usually 1 or 2 teaspoons,just enough to give the sherbet some tody. It must first be 
softened in cool WTiter, liicn dissol'ved in a viTirm hquid. Do not allow the liquid to sLmmer 
It thiis point — the gelatin wiU break down and turn string\'. Store unused gelatin, rightly 
wrapped, in a cool, dark place. 

J. ChiL the unfrozen sherbet mixture in your refrigerator before freezing it in your ice cream 
machine, usually for about 4 hours, or overnight. This will ensure that the fruit taste has 
deepened in the milk. 

4. Citrus fruits can cause milk to curdle. Actually it's nothing to fear — it allows the sour, zip- 
pier taste of real, sherbet to come through. But there can be unsighdy curds. To a'l'oid them, 
puree ihe mixture in a blender bct'ore chiUing. Should it turn lumpy as it chilk, give it an- 
other whir to smooth it out before freezing. 

5. Sherbets arc best eaten soft. Those made without gelatin, if stored in your freezer, should 
sit out at room temperature for 5 minutes before seizing. Those made with gelatin can be 
eaten straight out of the freezer since gelatin auEomaricaHy increases the "whipabSity" aijd 
tie resnlting sherbet will hevbt fully harden. 



Apricot Sherbet 

Makei tibful 1 qiturt (ian ht doused Jct hdf-gt^ha maihisei) 



iJarvc this cooling sherbet with, purchased chocolale chip biacotd q: 

cookies midefrom a. bitter almond paste or (more authentically) ground apiicotpits, 

One l&^'i-ouitce can pJtt«d apricor halvfc in heavy synip 

1 tablespoon lenton juic« 

Vi reaspoon salt 

2'A cupi whole iiiilk 

1. Place the apricot halves and their synip in a large blender; blend until smooth. 
Add the lemon juice and salt; blend well and set aside. 

2. Wami IVa cups of die milV in a medium saucepan act o-vet low heat. Stir in the 
sugar until dissolved; cool for 5 minutes. Pour this mixture into the blender with 
the apricot puree. Add the remaining 1 cup milk and blend until fairly smooth, 
scraping down the sides of die canister as necessary. Strain thiough a fine-mesh 
sieve into a medium: bowl; lefrigeiate until cold, for at least 4 houis, or overnighL 

J. Freeze in ^'our ice cream machine according to die manufacturer's instrucdons. 
Serve at once — or spoon into a large container, seal ivell, and store in the freezer 
for up to 1 month; soften at room temperatare for 5 minutes before serring. 

Cuatamizc it! 

You can add any of ihe follcvwing to the blender with the remaining 
1 cup of mik; 2 tablespoons apricot btandy or Southern Comfort, 2 table- 
spoons chopped fresh mint leaves, i tablespoon chopped fi]esh rosemary, 
1 tablespoon chopped frcdi ihyme, 2 teaspoom vaniUa cxtraict, 1 teaspoon rum 



los The Ulti 



Blueberry Sherbet 

A/i-ttc alxtul i tjnar! (iaa iv Joiil'UJfjr ttn^-^ion i»<Kiims) 



L his simple ticat is perhaps th; most refntshijig sherbet in the book — it was .3 liit 
every Hme wc took it somewhere when we vi'cie testing recipes. It's v^northy of your 
best dessert wine. 

i'.'i -cups fresh bJueberries {about II ouiKCi) 

V.'i -cups wtiDJe- rniik 

2 l]ea!|}ooiis l«niDn juice 

'/i teaspoon salt 

'A cn|> iugir 

1 . Place the blueberries and ¥i cup of the milk in a Ix^e Uendei; bicml until fairly 
smjooth, scraping down the sides of the canister as necessaiy. Blend ia the lemon 
juice and salt; set aside. 

2. Warm the lemaining 1 W- cups of rmlk in a mediiini sucepan crvci low heat Stir in 
the sugar until diasoli'ed; cod for 5 minutes. Pour into the blender with the blue- 
berry puree; blend until smoolii. Strain through a fine-mesh sie-ve into a medium 
bo wl; refrigerate until well chiUed, for at least 4 hours, or overnight. 

J. Ttcczc in yooii ice cicam majchine iccoiding to tiie manufacturer's instmctioni. 
Scn.'c It once — oa: scoop into a laigc container, seal well, and store in the freezer 
for up to 1 month; soften it room temperature for 5 minutes before scrying. 

Customize it! 

Add any of the following tio the bJendcr with the blueberry puree: 
1 pcded ripe banana, 2 tablcipoons gold runi, 1 tablespcon chopped fresh 
mint leaves, 1 tablespcon chopped fresh thyme, 2 teaspoons finely grated 
orange zest, 2 teaspcBns Tamlla extract, bi teaspoon ground cinnamon, or 
y* teaspoon grated nutmeg. 

And/ Or reduce the milk to I cup and mu: ^t cup butternulk with the 
milk b^ore proceeding with tbe recipe. 



Cantaloupe Sherbet 

Makei aiivm 1 quart |&ttf if dottUcd Jef hdf-gt^ha maihisei) 



1 OQ sec people picking out cantaloupes in ttie supeTmarfcce — a]l that rapping, tap- 
ping, and pressing — and you have to -WDndet -what they're doing. TTieie's ica]]y only 
one way to tdl: if it doesn't smell hie a cantaloupe, it won't Caste like one. 

1 teaspoon unffavored gebtiii 
1 tablespoon cool ^^-at^r 

1 rip? niediuiii caiicatoupe, cut into wedges, s«#ds and rind r«iisove<( 
'A teaspoon salt 

2 cups whole milk 
^ cup sugar 

I. Sptintde thie geladn ovci the %vater in a small bowl or teacup; set aside to soften lot 

3. Chop the cantaloupe flesh, leseriing any juice. Place the chunks, juice, and sak in 
a blender. Blend nnril in^iooth, scraping down the sides of the- canister as neccsiry 
Set aside. 

J. Wami 1 cup of the milt in a small saucepan oi-er low heat. Stir in the sugar until 
dissoi-b-ed. Reduce the heat to 'very low and stir in the gelatin mix tune, just until 
dissoi-b-ed, for no more than 20 seconds. Do not simmer. 

4. Pom: the warm milk mixture and the remaining 1 cup milk into ttie blender with 
the cantaloupe puree; blend until smooth, (For a note about how to deal with hot 
things in a blender, see page 16.) Strain through a fine-miesh siere into a medium 
bowl. Refrigerate until cold, for at least 4 hours. or overnight. 

5. Freeze in ^"our ice cream machine according to ihc maiuficturcr's 
Serve at once — or transfer to a separate container, seal ^-ell, and 
freezer tor up to 1 month. 



H o neydew SL erb et Subsdmuc a ripe medium honcwdcw melon for the cantaJoiipe. 

Custoxnixc it! 

Add any of the folloving to the blender witli the cantalooipe puicej 2 ta- 
blespoons chopped fresh, basil leaves, 2 tablespoons chopped fresh mint leaves, 
1 teaspoon lemon eKtmct, 1 teaspoon ground ginger, or H teaspoon Tabasco 

A.aA/oT reduce the total milk used to 1 cup^ heat this amount as di- 
rected in step 3. Add 1 cup coconut millc to the blender with die cantaJoupc 



Coconut Sherbet 

Makei abful 1 quart (uti he douHed Je^ hdf-gt^hH. machinei) 



1 hick and smoofli, this coconut soAet can also br rnajde- witt light coconut millf, 
dthjaugh the resulting sherbet will he icier. Stir either tind of coconut milk so that 
iny solids reincorporate into the hquid before you add it Eo the milk, 

1 teaspoon uuflivored gebtiii 

1 tablespoon cool water 

One ]3'/:-ouiu:e can ui3swief(eite(t coconut inilk, or light coconut iiiilk 

{IV, cups} 
VA cupi whole miWs. 
^i <:up sugar 
'.i teaspoon salt 

1 . Sprinkle the gelatin over the water in a small bowl or teacup; set aside to soften for 

2. Wami the coconut milk and milk in a medium saucepan set over low heat Stir in 
the sugir and salt until dissolved, about 1 5 seco]ids. Reduce die heat to TreTy low 
and srir in dne gdarin mixture until dissolved. Transfer to a bowk refrigerate until 
cold, whisking occasionally to pre-inent the coconut t'at from lumping, for about 4 
hours, or overnight. 

j. Freeze in your ice cream machine according to dne ma]]ufactuter's instruc dojis. 
Serve at once — or transfer to a container and store in the freezer, dghdy scaled, for 
up to 1 month. 

Custoznizc it? 

Stir in any of the folloving with tlie gcladn minctuje: 'A cup limeade 
concentrate, thawed; V* cup pineapple juice concentrate, thawed; V* cup rasp- 
berry juice concentrate, thawed; J4 cup cherry syrup; 3 tablespoons white rum. 
It rum; or 1 teaspoon banana extrac t. 



Grapefruit Sherbet 



K-TT^-pcFimts aic so flaToiful, they stand up well in this ndieEhmg sherbet, perfect af- 
ter a baiteeue mea] alon^ide a bowl of fiesh berries or as a winter perk-up after a 



2 large grapefruit: 
t'A fup: whole itulk 
t cup sngar 
Vt teaspoon sah 

1 . Cut about k* inch off fhe bottom of each grapefruit. Stand them flat on your cut- 
ting board. Use a sharp knife to lemove the lind and pith, shcing along the curiae 
of the grapefruit's surface and revealing the pink flesh irmde. Take caic not to shce 
off too much of die fruit; teseFinc any juice rtiat collect!: on your cutting board. 
Cut the flesh away from the inner meinbrance. Discard the rind, pitti, and any 
aeeck; chop the grapefruit flesh into chunks. Place these chunks and any referred 
juice in a large blender or a food processor fitted with the chopping blade; blend 
or process until smooth, semping down the sides of the howl as necesary. Strain 
through a fine-mesh sieve into a medium bowl, pushing h^tly a^inst the sohds 
with the back of a wooden spoon to remove as much juice and pulp as possible; 
discard the fleshy solids and set the strained puree aside. 

2. Warm the milk in a medium saucepan over low heat. Stir in the sugar and salt un- 
til dissol'i'cd. Clean the blender, if you '-ve used it; then pour this milk mirture into 
the canister. Add the gmpefiuit puree and blend until smooth. (For a note about 
dealing with hot things in a blender, see page 16.) Strain tiirough a fine-mesh 
deve into a dean bowl; leirigciate until cold, for atlcait 4 hooirs, or overnight 

J. Freeze in your ice cieam machine according to the manufacturer's instructions. 
(If the miKtuie has curdled, blend again before freezing.) Serve at once — or scoop 



tightly, and store in the freeier for up to 1 month; 
soften at room tenipetatunc for 5 minutes before sendng. 

Customize it! 

Add aaj of the folloviDg to the blender with the gripefruit puree: ii cup 
Campari, 2 tablespoons caranud. syrup, 2 tablespoons strawberry symp, 2 table- 
spoons vanilla syrup, 2 tablespoons chopped fresh mint leaves, 1 tablespoon 
chopped fresh thyme, or 1 tablespoon chopped fiesh tarragon leaTes. 



KU M QIJAT S H ERB ET 

MiAes a linie ka fhun i tjfturt (can be deubUiiJer Itti^-^aliiai iitathmcs) 



rVumquats arc so sour that you Ttscd loot no fuTthct than this tart sherbet for a 
great perk-up after any big meal, from Memorial Day to Thanksgiving dinner. 

1 fup ingir 

t eujj water 

1 cups kuiMcjsiats (abouc M ouiicesj, stfiiis rctiiDved 

t cup whote niilk 

I. Stii the sugir and 'ivater in a medium saucepan set over medium-high heat until 
the Eu^ dissolves. Add the kumquats and tring to a simmer. Covet, reduce the 
heat, and simmer until the kumquats are soft, about 10 minutes. 

3. Remove the kumquats with a slotted spoon and place them in the canister of a 
large blender. Set aside. 

3. Pour the milk into ihc saucepan -with the sugir syrup. Bring to a siimner and boil 
h^dy for 3 minutes, stirring fiequendy. Remove ihe pan from the heat and cool for 
10 minutes. 

4. Pour the milk into the blender with the kumquals; blend until smooth. Strain 
through a fine- mesh sieve into a medium bowl, pressing a^inst the sohds widi the 
back of a wocden spoon to release as much liquid as posible. Discard the solids 
and lefrigente due milk mixEuie until cold, for at least 4 hours, or overnight. 

5. Whisk the kumquat mixtuie, then frecie it in ymir ice cieam madiine according 
to the manufacturers instrucriom. Serve at once — or scoop into a large container, 
seal tighdy, and store in the fteraer for up to 1 montJi; soften at room temperature 
for 5 nunutes before serving. 



Add I teaapoon orange- flov«r watex or rose watet to the blendet with 
the kimiquals. 



Lemon Sherbet 

Mcikei til'i-'\tl 1 quart (inn ie JaiMaH fc^ lititf-gallan machiHUij 



LLcTf's the easiest sheibet in the book, a no-coot refresher. If you want a dassic 
lemon sherbet, see the irariadon under Lime Sberbet (page 1 17). 

One' ]2^Diinc«i od Jeiiionide conc«nlrat«, tluwcd 

One- T/i'tniDce Jar Marshii-iallow FlufF or Marsbniallow Creaui 



. Place all the ingredients in a large blender; blend until smooth. Transfer to a 
medium bowl and rcfirigerate until coJd,faT at least 4 hours, or overnight. 

. Freeze in your ice cieani machine according to the manufacturer's instructions. 
Serve at once — or scoop into a large c onlainer, seal tightly, and store in the freezer 
for up to 1 month. 

CuHtonoizc it! 

Suli.atitute a. IZ-ounce can ot amy of the following^, thawed, for the 
lemonade concentrate: -Concord grape juice concentrate, cranberry juice 
concentrate, t'razen daiquiri miK, grapefruit juice concentrate, hnieade concen- 
trate, pineapple juice concentrate, raspberry juice concentrate, raspberry- 
lemonade concentrate, or any tart juice d 



Lime Sherbet 

Makes ttbiWl i tjtttir! (iaa be J\.:>iihUJ fir fki^-^ion rn^imes) 



L o get the- most juice ooit of limci, keep them at room temperature. Before cutting 
them, roll ihem. along your counter, piessing iawn gently with your palm, to break 
up s.ome of the juice sacts in the pulp. 

1 le-aspoon unfla^^md gelafin 

t (alilesp-fHin coot water 

i cnpi whole itiiik 

1 cup iiigar 

'/'< teaspoon s^lc 

'A cup lime Juice, strained to include no pulp 

1. Spiinkle the gelatin o-r-er the ^vater in a s]nall bonvl ot a teacup; set aside to soften 
for S minutes. 

2. Warm ISi cups of the milk in a medium saucepan set over low heat. Stir in the 
su^i and salt until dissol\'ed. Reduce the heat to wciy low and stir in the gclarin 
mixture until smootti, for no more than 20 seconds. Do not aJlow the mixture to 



J. Pour die mixture into a large blender Add the remaining l\ii cups milk and die 
hme juice. Blend until smooth. (For a note about how to deal with hot hquids in 
a blender, sec page 16.) Refrigerate until cold, either in the blender canister or in 
a medium bowl, for at least 4 hours, or orernight- 

4. \^Tiisk or blend the mLvture ajpiii, then freeze in your ice creani machine accord- 
ing to the majiufacturcr''s imtrucrions. Serve at once — or scoop into a large con- 
tainer, seal tighdy and store in the fi^tczer for up to 1 month, 



Classic L«nion Sherbet Substitute y^ cup lemon juice, strained ot' all pulp, for 
the hme juice. 



Tange-Tine Sherbet Substitute ¥i cup fircsfeily squeezed tangerme juice for the 

CuEtomizc it! 

Add any of the folloifing to the blendet ^^rith the huie juicer y* cup 
oraiige-fla\nored hqueur such as Cointreau, h cup rum, ki cup tequila, W cup 
Todfca, 2 tablespoons chopped fresh mint leaves, or a few dashes of Tabasco 



Lyghee Sherbet 

Makes about 1 qaart (cati iv ti\.:>iii)kii fir fiu^-^ioM innsiimei) 

Xjght, CTcainy, anid full of perfume, lychce sherbet u best witb a sugir cookie on the 
dde — especially after Chinese tale-out. 



1 teaspoon unfla^'on^l gejatin 

1 tibbs|]oon irool witer 

Oite tS-ouiKe C3IS pitted !ych«e£ in syrup 

'A ca|> iight corn syrup 



'A tdipooa 

2 cups wboU iiiiEk 



. Sprinkle the gchrin o^r the water in. a small bowl or a tcajcupiset aside to soften 

for 5 niinutcs. 
. Meanwhile, drain the lychecs, reserving dacir syrup in i separate bovvl. Place the 

lye bees, corn syrupi, and ^t in a large bdcndcr; blend until smooth. 
. Warm the leserined lycbee syrup in a small saucepan set over low heat. Rjcducc the 

heat to irery low and stir in the gelatin mtxtuie until dissolved, for no more than 

20 seconds. Do not aHoa' the mixture to come to a simmer Set aside. 

. Psur the niilfc into the blender with the lychee puree-; blend until smooth, Strain 
thtoiigh a fine-mesh sieve into a medium bowi; stir in the syrup mixture until 
sniDO th. Refrigerate until c old, fbr at least 4 houis, or avcmi^t. 

. Whisk the nuxtuie again, then freeze in your ice cream machine according to the 
manufactuicr's instructions. Serve at once — or scoop into a laigp c> 
well, and store in the freezer for up to 1 month. 



Add any of the following to the blender with the lydiee puree: 3 large 
hulled strawberries, H cup ginger liqueur such as the Original Canton Ginger 
Liqueur, ¥t cup passion fniit c oncentrate (see Source Guide, page 241^,2 table- 
spooins, ginger juice, 1 feble^oon grated lemon or hme aest. 



Mango Sherbet 



KJ ss the- frcstiest mangos ttou c an find — they should smell like pcifmnr even before 
you cut them open. Reserve all the precious juice when you chop the ra.ango flesh, 
ind add it to the Hender as well. 

2 t*rg« mangos, pee^Jed, pitted, and c hopjj f d , jdke iie:fn-?d 

'A flip lig^t corn iyrup 

1 tableipoon imie Juice 

'A reaspoon salt 

I'/H csipi whok nuik 

i/j cup sugar 

I. Place the chopped mango and iny juice in a blen.der; blend until fairly iniooth, 
scraping down the sides of the canistet as necessary'. Add the corn syrup, linie 
juice, ajid salt; blend well and set aside. 

3. Wami the niilk in a medium saucepan over low heat. Stir in the sugar until dis- 
sol'ved. Pour this miittuie into the hlender with the mango puree. Blend until 
smooth. (For a note on how to deal with hot things in a blender, see page 16.) 
Strain thiou^ a fine-mesh sie^re- into a medium bowl and refrigerate imtil cold, 
for at least 4 hours, or o^ncmight. 

J. Freeze in your ice creani machine according to dnc manufacturer's instrucdons. 
Serve at once — or transfer to a large container, seal well, and store in the t'reezer 
for up to 1 motith; soften at room temperature for 5 minutes before serving. 

Custamlxc itT 

Add any of tbe (DllowiJig to the blendex with ihz mango puree: 1 ripe 
peeled banana; W cup coconut rum; h cup frosen pineapple juice concentrate, 
tha'ived; Yi cup frozen orange juice concentrate, thawed; id cup honey; or 1 ta- 
blespoon-vanilla eKtrajct. 



Orange Sherbet 

Mctkfs ubi^ttl i tjsitir! (iaa be ^aihkJ for Un^-^ioM iH^imez) 



Vithrr than using &esh ormgc juice in this tart skrrbct, wc recominjcnd orange 
lioc c oncentratc because- it offers a flrvoir thits, well, mote c onccnttatcd. 



1 bbJespoon cool witer 

2'A cups whole itiUk 

'/i cup iugar 

'/h cup light corn svrup 

'/i teaspoon ^It 

One IS'DUDce caa frozen o 



I . Spiinkle the gdatin over rtie -water in a smaJ] bowl or teacup; set aside to softeji for 
5 minutes- 

3. ^&rm 1 ^ cups of the Tnill- in a niediiim saucepan a\ier low heat Stir in the sugar 
and corn syrup until dissolfed. Reduce the heat to very low aad srir in the gelatin 
mixture and salt, just until dissolved, about ll] seconds. Do not allow the mixture to 



J. Transfer this wa.rmed milk misture to a large blender, add the orange juice con- 
centrate and die remaining 1 cup milk, and blend until smooth, (For a note on 
how to treat hot liquids in a blender, see page 16.) Transfer to a bowl and refrig- 
erate imtil cold, for about 4 hours, or overnight, 

4. Whisk the mixture a^in, then fieeie in your ice cream machine according to the 
manufacturer's instrucdons. Serve at once — or scoop into a large c 
store ill the t'leczcr. sealed ti§htly,for up to 1 month. 



Harvey WallbangieT' She-rbet Reduce tbe milk Eo 2 cupE;'wariii 1 cup ovcz low 
be It as direc ted. Add y* cup vodia and 2 tiblespooms Galliano to die- blender with tbe 
oiange juice concentrate and die remaining milfc. 

Orange Julius Sherbet Muc 'A cup instant vanilli pudding cniK into tbe bJendet 
v^itb die oiange juice concentrate. 

Seabreeie Sherbet Use a 6-ounce can of otange juice concentrate; add a 
6-ounce can of frozen craribeTTy juice concentrate, tbawed, to tbe blender witb tbe le- 
maining oiange juice corKentrate. 

Screwdriver Sherbet Add W cup Toclka to the blendei vfith thic orange juice 



Papaya Sherbet 

Makes about 1 qaar! (am hi ^aihUd fiir hs^-^icM Madimez) 



JrT.avir lots of ipongc cike- on hand to go v^dth this- tropica] plcaser. 

One iS^ounce can papaya chuailcs. in lyrsiji 
2 nbJespooni lemon juice 
2 cupi wbale itiiik 
Vi cup lugar 
Vi teiaspoon salt 

I . Place the papaya and any syrup along with the lemon juice in a laigc blender; 
blend until smooth, scraping down the sides of the canister as necessity. Set aside. 



3. Warm l\ii cups of ihe milt in a medium saucepan set over low beat. Sdr in the 
sii^i and salt until dissol-ved. Pour into the blender with die papaya puree, add the 
remaining Ji cup milV , and blend until smooth. (For a note on how to deal with 
hot liquids in a blender, see page 16.) 

J. Strain the papaya mixtuie tiiou^ a fine-mesh sieve into a medium bowl, gendy 
pushing the sohds against the mesh to extract all the hquid. Discard the sohds, 
whist well, and rcfirigerate until cold, for at least 4 hours, or oremight. 

4. Whisk the mixture agiin, then frecie in your ice cream machine according to the 
manufacturers instructions. Serve at once — or scoop into a large container, seal 
tightly, and store in the freezer for up to 1 month; soften at room temperature fot 
S minutes before serving. 



Reduce the milk to I cupi heat the entiie amoaintas directed in step 2. 
Then add 1 cup of any of the following to the blender with the papaya puree: 
banana nectar, canned lychees with syTup, coconut millc, guanahana nectar, 
mango nee tar, or peach nee tar. 



Passion Fruit Sherbet 

Makei alwul 1 quart |fa» be doused fcT liaif-gallnit mdiftmfjj 



Jr asion fruit comccntiate is a fint addition to any pmCry; it^ a. littit bit of sour cc- 
tiavaganEC thit can be- ajddrd Co rtir-fries or salid dressing — or a delicious sheibet. 
Look for the conjcentnite at Asian markets and fiom oullete listed in ihe- Source Guide 
(page 241). 

1 teaspoon uiitlavored gebtiii 

1 tablespoon cooi water 

2 cups who]? milk 

\<A Clips passion Iruit concentrBle 

1. Sprinkle the gelatin o'l'er tbe vi-ater i]i a small bowl or a teacup; set aside to soften 
for 5 minutes. 

2. Wami 1 cup of the iTulk in a medium saucepaji set o\Tr low heat. Stir in the sugat 
until dissolved. Reduce the heat to vriy low and stir in the gelnti]i mixture until 
dissol-b-ed, for no more than 20 seconds. Do not allow the mixture- to come to a 



J. Pour into a large blender and add the remaining 1 cup milk and the paaion fruit 
concentrate; blend until smoolii. (For a note about dealing ^adth hot thin^ in a 
blender, see page 16.) Strain through a fine- mesh sieve into a medium bowl ajid 
refrigerate until well chilled, for at least 4 hours, or overnight, 

4. Whisk the mixture a^n, then freeze in your ice cream machine according to the 
manufacturer's instructions. Serve at once — or scoop into a large container, seal 
wclL and sfoic iji the &ccier for up to 1 mouth. 



Reduce th.e passion fruit concentrate to I cup and ajddJ^cup of any 
of the following frozen concentrate virith tbt lemaining pasion fruit concen- 
trate: cranberr)' juice concentrate, thawed; limeade concentrate, dnawed; or- 
ange juice concentrate, thawed; pineapple juice concentrate, thawed; or 
ra^bcrry juice d 



Peach Sherbet 

Makei alwul 1 quart {am he dottHcd Jt?T hdf-gt^km maihisei) 



if die peaicliits you find aie- hard and ododess^ place them in a paper bag, seal it 
loosely, and leC it dt onyoait counter for up to 48 hours, nnril the peaches are soft and 
fragrant. 

1 jjound lr«sh peaches, peeled, pitted, and cat into wedgei 

1 tablespoon lenton juice 

'A teupoon salt 

2'A cups whole niiik 

I . Place the pc-aches, lemon juice, and salt in a blender and blend unri] fairly iniooth , 
scmping down the sides of the canister as necessary. 

3. Wami iJi cups of die milV in a medium saucepan set o-ver low heat. Stir in the 
sugar until dissolved. Pour into the blender witii the peach puree; add the remain - 
ing 1 cup mi1V. Blend unril smooth. [For a note on how to deal with hot liquids 
in a blender, see page 16.) Strain thiou^ a fine-mcjh sieve into a niediujn bo%vl 
and refrigerate until cold, for about 4 hours, or overm^t. 

3. Whist dne mutture again and fre^e in your ice cream machine according to the 
manufacturer's instructions. Serve at once — or transfer to a large container, seal 
well, and store in the freeaer for up to 1 month; soften at room temperature for 
5 nunu tes before sen.Tng. 



Nectarine Sherbet Subsritute ripe nectarines for the peaches, 

CuHtoxnizc it! 

Add any of the following to the blender with the peach or 
puree: 2 tablespoons white cieme dc cacao, 2 tablespoons white 



I2S The Ulti 



mcntbe, 2 tablespoons hazK-iniit syrup, 2 titlespoons Orgeat or aimjond syrupi, 
2 tablespoons peach scknapips, 2 tabJesp oqds chopped fresh mint leiives, 2 ta- 
blespoons chopped firedi rosemary, 2 tablespoons chopped fresh thyme, 1 tea- 
spoon maple flaToring, or 1 teaspoon rum eK trac t. 



Pineapple Sherbet 



.fTjnong CHnuntrcial biantt, pineapple shjerbct k the most popular in tluc U.S. No 
wonder — it's -muniierfuJly sweeE and sour, lefieshing anytime. 

One- 2tKounce can ]j>in«ipp!e cliunts in syrup, [trained 

1 tabtespoon Jiiiie juice 

''i reaspoon I'aniEEa eKfract 

2 cups vAifAe niiik 

Vi r«aspo0n salt 

I. Place the pineapple chuiits, lime juice, and i.'anilla in i blender; blend until 
smoodi, scraping dovini tJne sides of the canister as necessary. Set aside. 



2 . Wami the milk in a medimn saucepan over 1 ow heat. Stir in the sugur and salt u n - 
til disolTied. Cool for 10 minutes. 

J. Pour the milt miKture into the blender with the pineapple puree. Blend until as 
smooth as possible. (For a note about how to treat hot liquids in a blender, see 
page 16.) Strain tirough a fine- mesh sieve into a medimn bowl, presing against 
the sohds with tic back of a wooden spoon to release as much liquid as possible. 
Discard tbc solids atid lefiigciate the mixtm? until cold, for at least 4 hours, or 

4. Whist the misture, then freeze in your ice cream machine ace ording to the man- 
ufacturer's instructions. Serve at once — or scoop into a large container, seal 
tighdy, and store in the freezer for up to 1 month; soften at room temperature for 
5 nuEiutes before servijig. 



Piha Colada Sherbet Suhsrimtc 2 cups coco]mt niilk for the milt. 
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cit! 

Aidd any of tte follenving to the blender with the pineapple puice: 1 ripe 
peded banana; 1 fiesh seeded and stcmraed jalapeflo chile pepper; W cup 
frozen, orange juice c oncentrate, thawed; Jl cup -vanilla^flavoied Hqueur such as 
Licor 43;2 tablespoons chopped fredi basil; 2 tahlespoons chopped fresh mint 
leaves; or 1 tablespoon chopped fresh cbyme. 



Raspberry Sherbet 

Mtikti l■)^^■■ur J tjijjft fain i'c JaiMcd fi?r lid/-g/ilkM. maihiufij 



W hilt ra^bexiies are test in summer's heat, you can use frozen raspberries for tliis 
simple, creamy sheibet. 

I'/i cu|>i fA [jintj iresh raspberr lea , or t2 ouitc«t frozen f3Ej.iberri«s, rEiawied, 

all juice reserved 
1 tablespoon lentan Juice 
14 teajpoon salt 
1% cups wlioie milk 
'A cup sugar 
'/I cup ligjst corn syrup 

1. Place the raspberries, lemon juice, and salt in a large blender; blend until smooth, 
scraping down the sides of the canister as necesary. Set aside. 

2. Warm 1 cup of the mill in a medium saucepan over low he-at. Srir in the sugar 
and com syrup until dissolved. Ponr into the blender -with the raspberry puree, 
add die remaining Ji cup milt, and blend until fairly smooth. (For a note on hoi-v 
to deal witii hot thin^ in a blender, see page 1 6.) Strain tirough a fine- mesh sie'i'e 
into a medium bowl, gently pressing the mass against the mesh with the biick of a 
wooden spoon to extract as much of the hquid as possible while leaTJng tiie seeds 
behind. Refrigciatc until cold, for about 4 hours, or o'vernight. 

3. Whist the misture, then freeze in your ioe cream machine according to the maji- 
nfacturer's instructiom . Serve at once — or transfer Co a large container, seal righdj; 
and store in the freezer for up to 1 month; soften at room temperature for 5 min- 
ntes before serving. 



Blackberry Sberbet Subsritute blackberries f 
lemon jidce to 1 teaspoon. 



VThite Raapbe-rrT Sherbet Substitute white raspberries for the regiJar laspber 



Add a tableapoona chopped tre^sh mine lei^ies to the blender with the 
f asp berry puree. 



Strawberry Sherbet 

Mtikei al'C'Hl 1 qudrt {ait\ hi tUttHcd fe^ hdf-gf^ha machiiteij 

Li.!L\-c ]oS of cookies on band to go w,ith this summery sherbet — or servir it along- 
side ihe Chocolate Gianita (page 140). 

J cups {lYi pint!) fresh strawberriH, luiU«d 

1 tabUipoon leiiton or lime' jutf^ 

'A reaspoon i*h 

I'/H csipi whole iiuEk 

'.'i cup sugar 

I. Place the stiawberries, leiTion or lime juice, and salt in a large tlender; blend until 
smooth, scraping down the sides of the canister as necessary. Set aside. 

J. Wami 1 cup of the mill in a medinm saucepan over low heat. Stir in the sugar 
until dissolved. Pour into the blender with the strawberry puree, add the remain- 
ing y cup rnilk, and blend until fairiy smooth. (For a note on how to deal Ttdth hot 
thinp in a blender, see page 16.) Strain dnrough a fine -mesh siere into a medium 
bowl, gently pressing ihe mass a^nst the mesh with the back of a wooden spoon 
to eactract as much of the liquid as posihle while leaving the seedi behind. Re- 
frigerate until cold, for about 4 hours, or orernight. 

3. Whist die misture, then frei3e in your ice cream machine according to the man- 
ufacturer's instructions. Serve at once — or transfer to a large container, seal ri^tly 
and store in your freezer for up to 1 month; soften at room temperature for 
5 minutes before serving, 

Add any of tbe folLowing to the blender wilh the strawberry puree: V* cup 
no-bake cheesecake powder, 2 tablespoons chopped &esh mint leaves, 2 tabic- 
spoom dropped ftesh tarragon lea^nes, 2 tablespoons chopped fresh thyme, 
1 tablespoon grated orange zest, 1 tablespoon vanilla extract, 1 teaspoon almond 
extract, 1 teaspoon freshly ground black pepper, or 1 teaspoon banana eKtract. 



Granita 



A granita is the simplest of all frozen desserts: just fruit and mgu, cooked 

or somcrimjcs just bltndcd, poured into a 9 x 13-injch baking pan, placed in ihe firecier, and 
stirred Tsdth a fork a few times 'while it chills. A couple of hours later, ^-ou, a have a pan of 
jewel -hke ice crystals which you. scrape up and mound in a dessert cup or eTen a martiru glass. 
Cold, crunehy, sweet, and refreshing — what could be better? Oh, fit fiee, too^ 

All diat stining and scraping are designed to break up the ice crystals as they freeze, pre- 
venting the concoction from becoming a solid block. In fact, granite (gra-nee-TAy, the plural 
o{£miiitd) are so named in Italian because they look hloe clear, sandy grains in a ^as. 

If you want to start easy, just testing out ihe technique, pour two cans of carbonated soda 
in a 9 ,x 13- inch baking pan, place it on the floor of the fre^er, and freeze for about 2 hours, 
srirring every 20 minutes or so to get dne ice crystals broken up and cre-n. Scrape up with a 
tork and enjoy 

Granite are related to "'ivater ices" in that Aiey too arc icy pleasures without cream or egp. 
But those are creamier than granite, often made ™di com syrup, sometimes even churned in 
an ice cream machine. A gratnti is more like shaincd ice, sometimes called "Italian ice," a treat 



popular on tte stirels of New York City in the August biize-. Vcndon push around htdc carts 
from which they scrape the icy mistuie into Httlc cups; you slurp it up without a spoon. 

But the real thing is grainier still, the result of a little patience and even les effort — no 
more than a lew s-rirrings avci a couple at' houis. 



SuPEHFlHE SuCJAH 

Many of these ledpcs call for no cooking it all — just blend and freeze. In these, we call for su- 
perfine sugar, a favorite of bartenders. It's granulated su^ ground to a fine powder so it will, 
disiol've quickly Look for superfine sugar in the haking or the drinks aisle of your super- 



Want to Sfcip All That STinitiNG? 

Pour any of the following nnistures into two or three ice-cube tiays and freeze isrithout sdr- 
riiig, for at least 3 hours. (Trays vary in size, so there's no way to say CKactly ho%v many ^nou'll 
need.) Unniold die cubes into a large food processor fitted with the chopping hlade and pube 
a few tunes uutil. icy. It's not exacdy the sinne consistency — the crystals are a Htdc more 
watery — hut it's certainly a no-ha^e approach to dnis Italian t'avorite. 



TfiREE Tips foe Granita. Suggess 

I. Place thff bakmg pin righ.t on the floor ot" your freezer, the coldest pirt. Wluen you. stir up 
the grinita for the last time, smooth it out so that the surface is Ici-el, without httle bunjdics 
of CTVstials that harden into lumps. After the last stiiring, corer the pan with plastic wrap to 
protect the gianita from, ficeaer odors. 

i. Sdf-defiDstingfricc-jers citi nuirdcT i good gtauita; the constant c hinge in tcmpcmtiLre iviU 
ruin those spariJy crystals you've worked to create. If tou hnre- a sclf-dcfroatiiig freezer, it's 
best to eat the gianita within a day of niaking it. 

J. A fancy, Etemmed glass — such as a 'sineglass, a martini ^ass, or a brandy snifter — works 
best to show off a grauita when you ser^-e it. 



Apple Granita 



LJ ozit thirdc of thii taiC gnniita as only a summer pleasure. Why not tr 
stew in the faJl? Or seme it between courses at yont next blowaa.it affair. 



1 cup sugar 

2 jjioitiid: Granny -Smith ap^ijei, core^t and cIiop|i«<l 
1 tablespoon le-nton Juice 

'/i r«aspoDn silt 

I. Bring the juice and sugar to a rinmier in a large saucepan over high heat, stLrring 
just unril the sugar dissol'ves. Add the apples, lemon juice, and salt. Cover the pan, 
reduce ihe heat, and simmeT for 10 minutes. Set aside to cool at room temperature 
for2jOir 



1. Pour the apple mixture into a large blender or a food procesor fitted with the 
chopping blade. Blend or process until pureed, then strain through a fine-mesh 
sieve into a 9 5< li-iuch bating pan, gently preying against the solids with the 
back of a wooden spoon to remo-ve as much juice as possible. Discard the soHds. 

J. Freeze on the floor of die fre^cr for about .3 hours, stining with a fork about 
every 20 minutes to break up the ke crystals and allow mooe of the hquid to 
come into contact with the pan. Once the granita is frozen but still soft, smooth 
out the crystals and cover the pan with plasric wrap Tightly cornered the grinita 
can be stored in the freezer for up to 3 weeks. 

4. Scrape up the ice crystals fiom the gtanita's surface with a fork. Mound these into 
cups, bowls, ot passes; serve at once. 

.4pple Cinger Cranica Add one 4-inch piece ot' fresh ginger, peeled and cut 
into ring^, to the saucepan w-ith the apples. Discard betbre ble]iding. 



Apple- Lemon^aaa Ci-anita Add 1 Ifimongrass stalk, chopped into 1-icickEfg- 
mcnte and crushed wdth the dde of a knife, to the saucepan vidth the apples. Discard 
before blending. 

P«Br Cranita Subiritutc 2 pounds ripe pears, coied and chopped, for the apples. 



Ajdd any of the following to the saucepan before you jset it aside to cool 
for 20 minutes: 1 orange cut into sic sec dons, 1 lemon cut inro quarters, Vt cup 
brandy; ¥t cup CalTados, 2 teaspoons chopped fresh thyme, 2 teaspoons 
chopped fresh mint leaves,, or 1 teaspoon chopped tarragon. 



Champagne Granita 



1 here may be no looEe dc^mt gianita, sweet and tart. It's a fine finish to any meal, 
ejpeciaJly don^dr some fresh macaroons. 

3 cups Champagne, Pn>»f co, dr sparkling wine 
1 cup unsweetened a|j>ple juice or wlute grape jnice 
¥2 f up sugar, preferably iuperdne 

1. 'Wrhisfc all ingredients together in a bowl until the su^ dissolves and die foaming 
just starts to subside (some foaming will help the granita stay hght and airy as it 
freezes). Pour into a 9 m 13-inch baking pan. Freeze on the floor of the freeaerfor 
about 2 hours, stirring with a fork every 20 minutes. When the granita is frozen 
but soft, smooth out the crystals and co^-cr the pan with plastic wrap. Tighdy 
sealed, tiie granita can stay in the freeaer for up to 2 -weeks. 

2. Serie by scraping up the ice cr-j'stals witii a fork and mounding them in cups, 
bowls, or glascs. 



Will* Grailifa Substitute red or white vs,Tnc for the chajnpagne:i 



Swe*t Dessert Wine Granita Omit the apple juice and use 3 cups v: 
Mars.Ja or port; decrease the sugir to !^ cup. 



Cherry Granita 



ijour cherries -woik best in this perky indulgence. Fresh, they have i short shelf -life; 
so use jarred cherries for a year-round treat. -Check to make sure tfiey're whodc and 
firm in the j ar. 

One 34-Duiif c jar pitted sour cherries, 
'A cup iugar, preferably superAne sugar 
t tablespoon lemon juice 
'A teaspoon s^lt 

1. Place the sour cherries and all the liquid firam the jar along -mich ihe su^r, lemon 
juice, and salt in a large blender. Blend until as smooth as possible. (You can work 
in batches, if necessary.) Strain dirDU^ a. fine-mesh sieve into a 9 x 13-inch bak- 
ing pan, gendy pushing against tiie solids widi the back of a wooden spoon to re- 
more as much juice as possible. Discard die solids. 

2. FicetEe on tie floor of die freezer for about 2 hours, stirring it with a fork about 
every 20 minutes to break the ice crystals apart and spread them drroughout the 
mbcture. After the mixture has frozen but is still soft, even out the ice crystals and 
cover the pan dghdy widi plasric WiTap. The granita can be stored in the freezer, 
riglitly covered, for up to 3 weeks . 

J. Ser^-e by scraping the surface of the granita with a fork to render as many ice crys- 
tals as possible; scoop these into iiidiTidual-serving glasses, cups, or bowls. 

Custoxnue it! 

Add a.aj ot the tollonfing to the blender with the cherries: J4 cup Arma- 
gnac, y* cup brandy, 2 teaspoom 'vaniUa extract, 1 bcaspoon aknoud extract, 
1 teaspoon rum extract, or ¥2 traspoon mint extract. 



Chocolate Granita 

Makei a Utile itsi ittati 4 £\q>i ^ diavci ii€ 



jn.cTic-'s the one granici that's not made froni fruit. It's an Italian clasQC — a dense, 
dark choc olite mbcture that stirs up into grains of Patadise , 

3 cups wat«r 

1 cup cofoai gjiowdtr,, sifted 
1 teaspoDQ vanilla extract 
'yi teaspoon salt 

1. Whbk the water and sugir in a heavy saucepan set over medium-high heat until 
the SLi^t disol^'es,. Whisis in ttie cocoa powder, vanilla, and salt until imjooth; 
bring to a iimnier. Reduce the heat and simmer for 2 minutes. Rjcmove from the 
heat and cool at room tenipetatuie for 1.5 minutes. 

2. Stir well and pour liie miKtnre into a 9 x 13-inch baking pan; place it on the floor 
of die freezer. Free-ze for about 2 iuomrs, stirring about every 20 minutes vsith a 
fork to get the ice crystals off the bottom and away from the sides of tJie pan. 
When they're frozen tut still soft, smooth out the crystals and co^'er the pan with 
plastic wrap. The granita c an be kept this ivay in the freezer for up to 2 weeks . 

J. To sen'e, scrape ^dth a fork, creating lots of icy shards; mound into cups or gLisses, 

Custoznixc itT 

Stir any of the following into the pan after the mixture has cooled: 2 tea- 
spoons orange extract, 1 teaspoon almo-nd ejctract, 1 teaspoon rum extract, or 
'A teaspoon mint extract. 



Coffee Granita 

Mctkes a link Ua ihuH 4 ittps aj iSnu'ed ia 



1£ you don't hmre an espicso maker, use- instant espresso powder to male the coffee 
for this sophisticated granita, Use 7 teaspoons of powder for 2!^ cups of water. 

ZVi tups bjewed espjesso 

V< cup cofiGe^-Jta-VDred Iicjuenr, such as Kahfua 

M cup iug*r, preferably superfine sugar 

t teaspoon gnled lemon zest, Jinely chopped 

1 . Whist aU the ingredients in a large bowl until the sugar dissolves, pom into a 9 x 
13-injch bjiing pan; place it on the floor of the freezer. Free-ze for about 2 hours, 
scraping and s.tirring with a fort every 20 minutes or so to break apart the ice 
crystals and distribute them throughout the mixture. When ihe granita is frozea 
but still soft, smooth out the crystals and cover the pan with plastic wrap. The 
granita can be stored, dgiidy c overed, in the freezer for up to 3 weeks. 

2. Serve by scraping up the ice crystals firotn the granita''s surface with a fork; scoop 
them into individual-serving bowls, plates, or cups. 

Ycni can endJessly vary this twcipe based on the coffee you use, anything 
froon different roasts to flaTored beans . 

Sicily la kDDwn for a Leave nly deaaert mode with coffee granita. Beat 
2 cups of heavy cream until doubled in 'I'ohmie. then stir the scraped-up ice 
crystals into the whipped cream and ser,Te at once. 



Concord Grape Granita 



1 hink of this granita as a frazcn Ticrsioii of grape jelly. A rare treat would be to 
sprinile these icy granules over Peanut Butter Gekto (page 75). Concord gripes 
show up in our markets in kte sunnner and early fall. 

1 gjound Coturord grapes, fleiiis reitHnied 
VA ciij>s iiaisw^Hteiied wliite grape jiiic-e 



. Bring the grapes, grape- juice, sugar, and salt to a hoil in a laige saucepan set o^ncr 
high heat. Cover, reduce the heat, and simmeT slowly until the giapes soften and 
pop open, about 2 minutes. Steep off the heat, covered, for 45 minutes. 

. Place the mbcture in a large sieve set over a large bowl (-jiou may work in batches, 
if necessary). Press the mixture through the sieve with the back of a %^iooden 
spoon, thereby straining out the skins and seeds. (Alternatively, you can put the 
mixture through a food milL) Pour the strained mixture into a 9 x 13-inch baking 

. Freeze the mixture in the pan on the floor of the freezer for about 2 hoirrs, sdr- 
ring about every 20 minutes with a fork to ledisCribute the ice crystals in the 
granita. When it's frozen but still soft, smooth out the crystals and cover the pan 
with plastic wrap. Tightly covered, the granita can be stored in the freezer for up 

. To serine, scrape up the ice crystals from the gramta's snrface with a fork and 
mound them in cups, glares, or bowls. 



cit! 

Aidd any of the following to the saucepan before you set it aside to steep, 
but remo^'c them before you blend the niixtuie in the pan: two 4-iiich cirma- 
mon sticts; two large strips of lemon ziest; two kige strips of orange zest; one 
4-inj:h piece of &esh ginger, peeled and cut into rings; or 1 lemjongras stalk, 
cut into l-inch segmenls and bruised with the side of a knife. 



Cranberry Granita 



L f yoTi'nc making this refuKhcr an^timje other than tfae late fall, y sjuTl pnobaljly have 
to usr firoacii cianhcrriea. Don't defrost them — just add them stiaighE to the saucepan. 

3lA Clips water 

2 cups whole crajibfrrles {abour 8 ounces} 

1 cup sugar 

'M reaspoon siit 

I. Place all the ingredients in a. large saucepan and bring to a simmeT over medium- 
high heat, stirring just until die su^i dissolves. Rjeduce the heat and simmer unril 
the berries have softened, ahout 10 minutes. Co-iTr and cool off the heat fot 20 



3. Pour the contents of the pan into a laige blender and puree until smooth. Strain 
through a fine- mesh sieve into a 9 x 13-inch baiing pan, pushing tfie solids 
against thje mesh with the back of a wnooden spoon. 

J. Freeze the mbctuie- in the pan on the floor of the freezer for about 3 hours, stir- 
ring abooit every 20 minutes widn afork to break up the ice crystals and distribute 
them evenly dnoughout the pan. After the- mixture has frozen but is not yet fully 
liini, cover it tighdy with plastic wrap. The- granita will keep tiis vrsy for up to 

4. Scrape the surface of the- granita with a fork to prodtice lots of stianied ice crystals; 
scoop these into individual cups or glasses for serving. 



Spiced C r a.n.1> erry Cranita Add 1 teaspoon ground cinn 

ground mace, and Jl teaspoon grated nutmeg to the pan bet'ore wu set the mixture 

aside to cool for 20 minutes. 



Grapefruit Granita 



Oocdcd giaprfiuit juice is somedinffs swccteried — and the hearing process n 

to preserving the juice often mutes its Caste. For the best results, use only fiesh gmpe- 



^A cup lugir 

2'A cupi fleshly squeezwl grapefruit Juic« ^froin about 2 large grapefruits) 

'A teaspcKin salt 

1 . Bring the water and sugir to a boil ia a large saucepan set owr high heat, srirring 
just until the sug^r dissalves. The moment the mixture boils, remove it from ihe 
heat and c ool at room temperature for 1 minutes . 

2. Stir in the grapefruit juice and salt. Pour into a 9 X 13-inch bating pan and freeze 
on the floor of the freezer for ahout 3 hours, stirring mith a fork every 20 minutes 
or so to distribute the ice crystals eveidy throughout the mixture. After the rnis- 
ture has frozen fully but is still soft, flatten it out in die pan and cover with plasdc 
wrap. Tighdy wrapped, die granita can be stored in die freezer for up to 2 weeks. 

J. To serve, scrape up the ice crystals from the granitn's surface with a fork; gather 
these together and sccop them into individual^eTving bowis, cups, or ^ases. 

GuatDinixeit! 

Stir any of tbe following into the mixture with the grapefruit juice: 
y* cup Blue Cuiajfao, ^i cup Campari, \ii cup Gallkruo, 2 teaspoons chopped 
fresh thyme. 2- teaspoons chopped fresh mint lea-iies, 1 teaspoon chopped fijesh 
y, or 1 teaspoon chopped fresh tairagoti. 



Kiwi Granita 

Makei abeiut 4 cups cf shaved ice 



1 he condensed sweetneES of a cooked sujpr syrup quicldy oreipoweis kiwis, so 
heije's the simplest graniti of all — no cooking; just blend, s train, and fteeie. 

6 Jirge kiwi fruit, pe«led and hilved 

\}A cupi sugar, preferably superliib« sugar 

1 tablespoon lenton juic« 
'.•i r«aspaon salt 

I. Place all the ingredients in a large blender or a food procesor fitted with the 
chopping blade. Puree until as smooth as poaible. Strain through a fine-mesh 
sieve into a 9 x 13- inch baking pan to le-mouie the seeds and any pulpy bits. 

3. Freeze on the floot of the frecrer for about 2 houis, stining with a fork about 
e^nery 20 minutes to break apart the ice crystals. When the mixturr is froaen but 
soft, eve-n out the granita and cover the pan with plastic wrap. The granita will 
keep, tightly covered, in the freeaier for up to 2 weeks. 

J. Serve by scraping up flie ice crystals witi a fork from the granita's surface; scoop 
them into i^di^'idual serving glasses or bowls. 



Kiwi Ccpclctai] Granita Add J'< cup white rum or irodka with the iiigredien 
the blender. 



Lemon Granita 

Makes about 4 cvpi sj Jiaivd is 



a lEa] hit atyDur nest get-t)ogetlijeT,scnff this Eununcry tuGit widi mgir cookies — 
"ttL in sugar ice cream cones. 



i'A -cups lenion juk« ^froin about S inedium t^moEis) 
'A teaspooa »lt 

. Mix the sugar and ■w-atet in a medium saucepan set ovier medium-high heat unti 
the sagii dissolves. Bring the mixture to a simmer, reduce the heat, and simmet 
for 3 minutes. Cool at room temperature tot 10 minutes in the pan. Srir in the 
lemon juice and salt 

i. Pooit liiis mixture into 3.9 x. 13-inch bating pan and place on the floor of the 
ficeier. Freeze for about 2 hours, stirring i^dth a fork about every 20 minutes, un- 
ti] icy but stnoodi, with disdnct ice crystals. Smooth out the granita and covet the 
pan dghtly witii plastic ^^-rap. The granita can be stored this ■ivay in your freezer 
for up to 3 weeks. 

:. To serve, scrape the surface of the granita with a fork, rendering lots of small cr\'s- 
tals; scoop diem into cups or glasses. 

GustDinixeit; 

StiT in any of the following widi die lemon juice: W cup gin, h cup gold 

rum, y^ cup raspberry-flavored liqueur such as Chambord, Jt cup tequila, 

1 tablespoon chopped fresh mint leaves, 1 tablespoon chopped fresh thyme, or 

2 teaspoons chopped fresh taua^n Ica^'es . 



Lime Granita 

Makei about: 4 dtps cf stmvsd ice 



,r, top this tart rcfmhcT wdth plain yogurt. 



1 tableipoon grated Siitie zeir (Avin aboiit 2 Uiiiei} 
V/! ciipi iiine Juice (from about 12 niedjuiii liiiies^ 
'M r«ajpoDn !ilt 

I . Bring the water, sugu, and hrnc zest to a b oil in. i large saucepan, sdtring just un- 
til the su^i dissolires. The moment the miKture hoik, renuove die pan froni the 
heat and cool at room temperature for 10 minutes. Sdr in the hme juice and salt. 

1. Strain through a fine-niesh sieve into a 9 x 13- inch hating pan and freeze on the 
floor of the freezer for about 3 hours, stirring every 20 minutes or so with a fork 
to break up the ice crystals, parricularly those that form along the bottom and 
sides of the pan and in the corners. When the mixture has frozen fLJly but is still 
soft, smooth it out in the pan and cover with plastic wrap. Tighdy cavcicd, the 
granita can he stored in die freezer for up to 2 weeks. 

3. Serve by scraping ihe sui&ce of die granita with a fork to break up the ice crys- 
tal5.;scoop them into iodividu^-sexTiiig bowb or passes. 



Coamopolitan Ciranita Reduce die ^ 


mater to *i cup and die hme juic 


e to Ic 


Sdr in H cup Irozcn cranberry juice concent 


rate, thavincd, and J-* cup TOdka % 


■ith the 


mniTiing liine JLUce. 






DaiquiTL Granita Reduce die ^'ater t 


^ cnp; stii in y* cup white ru 


nwidL 


hmcjmce. 







Margarita Granita Reduce- the water to ¥* cup md the lime juice to 1 cup. Stir 
in yi cup frKHcn orange juice concentrate, tknved, and y* cup tequiJa. with die remain- 
ing hme juice. 

Metropolitan Cranita R.educe die water to Ji cup and the hme juice to 1 cup 
Stir in i^ cup frcaen cranberry juice concentrate, thawed, and Vi cup currant- flavored 
■h^odka -ftdth the remaining lime juice . 



Orange Granita 



W hat could be better after a iaige meal than this cool palate-cleanser? It's enough 
to nnalcc e^ncn the deepest winter day seem hke a stroll on the beach. 

1 tablespoon grated orange zest 

2'/< csipi freEhlv squeezed orange jiike (troa-i about 10 large oranges, 

'yi r«aspoDn salt 

I. Bring the sugar, water, and orange zest to a boil in a large saucepan set o^ner high 
heat, stirring just until the sugar dissolves. Reduce the heat and SLUinier for 
1 minute. Coo] at room temperature off the heat for 10 minutes, then stir in the 
orange juice and salt. 

3. Strain through a fine-mesh sie^-e into a 9 k 13-inch baking dish and freeze on the 
floor of the freezer for about 3 hours, stining with a fork about eiiery 20 minutes 
to break up the ice crystals anil distribute them e%'enly throughout the granita,. 
When it's fully frozen but still soft, smooth out the crystals without pressing dov^'n 
and cover the pan with plastic -wrap. Tightly covered, the granita can be stored in 
the fieeaer for up to 3 weeks . 

J . To serve, scrape up the ice crystals from the granita 's surface with a fork and scoop 
these into bowls, glasses, or cups. 

Cusiomizc itT 

Add any of tbe following with the orange juice: ^ cup Campari, 2 teaspoons 
chopped fresh ruint leaves, 2 beaspoons chopped fifesh diymc, or 1 teaspoon 
chopped fresh icscTnaiy. 



Passion Fruit Granita 

Makes alxiut 4 ciipi cf ikiAved !ce 



i be- passion fruit is 3. tropical jrwd: sugary but tart. R.aliicr than pitting tht wrin- 
kled fruits for houTs:, wc iccammcnd using passion firuit coTEcntrate, available from 
many gaurniet markets, most Asim markets, and oudels listed in ihe Sofuice Guide 
(page 241). 

t'.4 fups sugar 

t cup pasiion jriiit concentrate 

t talkjespoon lemon juicp 

'A teaspoon salt 

1 . Bring the water and susfur to a boil in a large lau cepan set over high heat, srirring 
just until the sugit dissolves. Rjeduce the heat and sinmier for 1 minute. Cool at 
loom temperature for 10 minutes, theu stir in the passion fruit corurenttatc, lemon 
juice-, and salt. 

2. Pout tiiis mixture into a 9 k 13-inch baking pin and freeze on the floor of the 
freezer for about 3 hours, scmping the mbcture- with a fork about erery 20 min- 
utes to break up the ice crystals, particularly along tie pan^ bottom and sides and 
in the corners. Once the miKture is frozen but still soft, e^en out the ice crystah 
and Eoirei the pan with plastic wrap. Tightly wrapped, tic granita can be stored in 
the fle^er for up to 2 weeks. 

J. Scmpe up the ice crystah from the gninita's surface with a fork: scoop them into 
individual bowk or cups to servie. 

Customize it! 

Reduce tte waier to IVt cupa and add t^ cup of any ot' thcse:banana 
nectar; mango juice; frozen orange juice concentrate, thaived; or t'rozjen 
pineapple juice concentrate, thaived. 



Raspberry Granita 



W hilt fresh raspberries definitely offer the best fiiTor in this icy treat, yon can sub- 
stitute froeen terries; soften them for about 20 minutes at room temperature before 
adding lliem to the blender. 

'A cup su^ir 

i'A cu|>> fresh raspberries (about 12 ouoces), or 12 ouricei frozen ras:pterr»< 

■hawed, along with all liquid in the pa<:kage 
2 tablespoons leitwo Juice 
</i teaspoon silt 

1. Bring the water and sugar to a boil in a medium saucepan set over high heat, srir- 
ring just until the su^r dissolises. Cool at room temperature fcsr 5 minutes, 

2 . Pour the su^t syrup into a large blender and add the raspberries, lemon juice, and 
salt. Blend until smooth. Strain through a fine- mesh sieve into a 9 k t3-inch bat- 
ing pan, removing die seeds and the pulpy mass from the benies; gendy prea this 
mass against tlic mesh ivith die bact of a wooden spoon to extract as much juice 

J. Freeze on the floor of the fre^er for about 3 hours, stirring widi a fori about 
every 20 minntes to hreak. up the ice crystals and distribute diem ihroughout the 
mixture. After the granita has froaen but is still soft, cover flic pan with plastic 
wrap. The granita can he tept this way in the freezer for up to 3 weeks. 

4. Scrape the surface of the granita with a fork, diereby loosening lots of ice crystals 
from the mass. Stoop these into indi^-idual cups or fjiscs and serve it once. 



cit! 

Aidd any of tLe following to the- blender with the raspberries; S4 cup 
ahiiond-flaToicd liqueur such as Amaretto, W cup chocolate-fla.'i'Dred hqueur 
such 3S Godiva, y* cup raspbeny-fla^ioiBd hgoeur such as Chambord, y* cup 
white rum, rt cup Trodfca, or I tabiespoon chopped fresh mint leaves. 



Strawberry Granita 



JrT.erc'i a wsv to capture the smTunrry ficskncsi of strawberries in a simple gianita. 
Great on its own, die litde crystals are also terrific atop Blueberry Sherbet (page 109), 

1 quart itiawberrJes, JiuUed and sliced 

>'i cup [Jus 2 tthkipooai fugiir, preferably mpefiine sugar 
I tablespoons leimn juice 
'A t«aspoc>n silt 

I. Place all the ingredients in a large food processor fitted with the ctiopping blade 
oar in a large blender (wort in batches in the blender if you need to). Process or 
blend until sxnooth,. 

1 . Pour the mic ture into a fine-inesh strainer set oifct a large bowl; set aside until the 
diipping stops, about 25 minutes- You can occasionally gather the mixture to- 
gether to get it dripping more quickly, but do not press the applesauce-thick solids 
a^nst tbe medi so the juice remains as deal as posiblc. 

J . Pour the strained juice into a 9 k 1 3- inch baking pan and freeze on ^-o ur t'teezer's 
floor for about 2 hours, stin-ing with a fork every 20 minutes or so to break up the 
ice crystals. Once die mixture is frozen, smoodi it out and cover die pan with 
plastic wrap. The gianita can be stoned this way for up to 2 la-ecks. 

4. To serve, scrape up the ctvistals with a fork, mounding them into a glass or cup. 

Customize it! 

Add any of the following to the food processor or blender with the other 
ingredients: H cup white- njni, 3 tablespoons chopped fresh mint leaves. 2 ta- 
blespoons balsamic -linear, 2 tablespoons chopped fiesh tanagon leases, 1 ta- 
blespoon freshly ground black pepper, 1 teaspoon almond CKtract, 1 teaspoon 
banana extract, 1 teaspoon rtmi extract, or a few dashes ot' Tabasco sauce. 



Tea Granita 

Makes abnut 4 aipi cj iksuvd is 



Liic fiazm iced tea, this thirst-quendier needs only a sprig of mint to mike it the 

S bags black tea, or 4 tablespoons toose lilaclc tea 
Vj cup sugar, preferably super/in« sugar 

1. Bring the water to a boil in a large saucepan set o-viet high heat; nemo've- from the 
heat and add the tea ba^ or stir in the loose tea. Covet and set aside to steep at 
room tenipeiatnre for up to 30 minutjes. 

2. Remote die tea bags; if using loose tea, strain the iniKtiite to get rid ot' the leaincs. 
Srir in the sngar until dissol-ined, then pour intu a 9 x 13-inch baking pan. Freeze 
on the floor of the frcder for about 2 hours, stirring with a fork to break up the 
ice crystals. When the granita is fully frozen but still soft, smjootli out the crystals 
and cover the pan with plastic wrap. Tightly covered, the granita can bt stored in 
the freezer for up to 3 weeks. 

J. Ser^-e by scraping up the ice cr^istals with a fork and mounding them in 
individual-serving cups, bowls, or glasses.. 



emon Tea Cranitj Srir in the juice of half a lemon with tie supn 

Customize it! 

Uae J tiT flavor of tea you want, from Earl Gtey to herbal — or use a de- 



Watermelon Granita 



Ohavc this candy- red gnuiica into rnartim glasses and top each %vith i shot of chilled 
lemon I'odta. 

6 cups red or yiellcnw watermelon ciibpi, [ifeCfrably te«dlf5s wirerriielo-n — 

if iiot, tiiea seeds renicnied 
'/i cup sugar, prefe'nbEy snperAne sugar 
1 tableipoon linie Juice 

1 tableipoon grenadine (see Note) 
'/i teaspoon salt 

1. Pia.cc all the ingredients in a laige blender or a food procesor fitted with the 
chopping blade. Blend or pulse until fairly smooth. (You can work in bitches, if 
necesary.) Strain through a fine-mesh sieve into 3.9 K 13-inch baking dish to re- 
move any stringy solids and place on the floor of the freezer. Freeze for about 
3 hours, stirring with a fork about every 20 minutes, until icy but smooth, with 
distinct ice crystals. Even out the crystals and cover the pan ti^dy with plastic 
wrap. The granita can he kept this Tf/sy in the freezer for up to 2 weeks. 

2. To scr\ic, scrape the surface of the granitn widi a fork, rendering lots of small crys- 
tals; scoop them into cups or passes. 



Note: Grenadine, once exclusi-iidy made on the Caribbean island of -Grenada, is a 
sweet red syrup flavored with pomegranate. Some botdinp indude alcohol: it's 
best to use one widiout the buzz for this recipe, 



Spicy WBtermelon Granita Spike it up by adding a few dashes of Tabasco 
sauce to the blender widi the other ingredients. 



Semifreddo 



Although the Italian nanif? may say othen^-ise, thcic'i nothing "kjf 

froratn" about a semifreddo. It's aii firoien — thcrr's just too much sugar, egg white, and 
whipped cream for it to freeze sohd. It's more- like a "semi-gelato": some halfway point be- 
tween a frozen cusCaid and a frozen mousse, put into a loaf pan, frozen, sHced, and served on 
plates, to tc eaten with a fori, not a spoon. 

Traditionally, semifreddi (the plural in Italian) are serried as midaftemoon perk-ups. It's a 
jnodern indention, a kind of Italian cold shouldeT to French pastries. As in most Italian treats, 
the emphasis is not on a complicated pastry cream but on stiaightforwatd tastes, although he-re 
fussed up about as much as any Italian dessert can be. 

There's a great divide among semifreddo maTens oi/ier the- te.\:turie of this frozen treat. 
Some prefer a creamy consistency sort of hke an ice cream terrinc in a loaf parL In fac t, some 
restaurants scxvc ice cream in slices, calliiig it semifbeddi^ Gocd and. satisfying, but hardly the 
real thing, 

'^^'re unabashed in olu: preference for soft, marshmallowy, luxurious semifreddi. Admit- 
tedly, achieving these results takes a htde la-ork. First, you whip up a modified zabaghone: a 



tniitlrure. of egg yoJks and nigir, sometimes with a liquor, bcitcn over i pot of sJEnmeiing wa- 
ter. Then you male a version of seven-minute frosting; egg wtites and supr, agiin beaten 
orer suTmieiing water. PinaUy, vou combine both with whipped cieam. Spoon it into a loaf 
pan and tn' to wait for it to chill. 

If you want to sample before you commit, wc EuggesE the Easy Semifreddo (page 163). 
Purists, look elscwhe-te — but this no-cook concoction of Maishmallaw Huff, heavy cream, 
and sugar frecies up in a way that's incredibly similar to the real thing. We hope it's enough to 
comdnce you to make the real thing. 



Because the soft texture of semifreddi is so important, they can be customized with only a rel- 
atively small range of mix-ins. Use a standard 9 X 5-inch loaf pan; fold fi cup of any of the fol- 
lowing or any combination of the following into the whipped cream before folding it into the 
senufncddo ruixtuie-: butterscotch chipE, chopped hazelnuts, chopped pecans, chopped walnuts. 
Heath Bits, M&M's Mini Baking Bits, mini chocolate chips, peanut butter chips, R.eese's 
Pieces, semisweet chocolate chips, shaved bittersweet chocolate, sliced almonds, sweetejied 
shredded coconuf, or white chocoilate chips. 

The tastes of any of the nuts or the coconut can be deepened by toasring — it's a matter of 
personal ptet'erence. To toast the nuts or the coconut, bake them on a large baling sheet in a 
preheated 35 0°F oven until fragrant, stining frequendy, for 4 to 8 minutes. 

You can also vary the flavor of tie Choc date Semifreddo (page 161), the Nougit Semi- 
freddo (page 170), the Nutty Semifreddo (page 172), the Ricotta Semifreddo (page 174), or 
tie Vanilla Semifreddo (page 176) by beating Vt cup of any of the foltowing into tbe egg yolks 
before you beat them with tie su^r over tie simmering water; almond-flavored hqucur snci 
as Aniaretto, banana-flavored liqueur such as cieme de banane, cherry-flaviored Hqueur such as 
Cherry HJeerin^ chocoIate-fhvDred Iqueur sudi as Godiva, coflSee-flavored hqueur such as 
Kahlua, hazelnut-flavored liqueur such as Frangehc o, or orange-flavored Hqueur such as C oin- 



Teu Tips to Semifreuso Success 

1. We suggrst using a 1 -quart loaf pm (4 X 9 X 2'A inchsi), dighdy smalkr than thr itandanl 
5 X 9-inch loaf pan. The semifreddo mounds a Htdc higher, io yiou cm dice off "taller" 
pieces that look tetter on a plate. Of course, yon can use a standard loaf pan — no change 
in Caste, just aesthetics. 

2. line the pan with plistic v^iap hut leave quite a tit hanging o-ver the sides. The ejccess ivill 
aBow you to pull the scmifieddo out of the pan nuore easily once it's set. And place the 
lined pan in the freezer while you make the components of the semifieddo. A cold pan 
win help the dessert freeze evenly and quickly. 

3 . For the tes t height in tcatcn cream, mate sure it^ c old, j ust out of the refrigerator. It also 
helps if the bowl and the mijKr's beaters are cold. For esceptionally dense ^vluppcd 
cream, beat the cream in a food processor fitted with the chopping blade, 

4. Don't use a double boiler for either the egg-yoll sjt the egg-white mixtuies. Although 
both must be beaten over sinnneting water, use heat-safe bowls that fit snu^y over 1 
saucepan. Watch out for the coid from your mixer — don't let it get in the water or near 
the heating element. Yon can use a whiit.but ^-ouTl need Popeye foreiirms. 

5. Have all the ingredients prepped in advance. It's a three-bowl technique: one bowl for the 
whipped cream, one for the egg ™lks and theit addiriT-es, and one for the egg whites. And 
make the coniponenls in that order: 1) whipped creani, 2) zabaglio]ie, and 3) seven- 
minute frosting. 

6. The egg-yolt mixture should be beatcu until it "mounds" — in other WTDids. iiutil it's 
thick enough to hold its: shape. Turn off the beaters and hit them out of the pale yellow 
mixtuie; tie small amounts that dribtle off the beaten shoidd not sink back in but should 
stay visible on top. 



7- Erecie ilnr- semifreddo in tiic coldjMt part of the freezer — usLuHy the floor, particLdiTly [lie 
floor adjacent to the back wall. Because the nuxtune wtU not fteezie hard, it's sonuetitnes 
difficult to teU when it's ready — plan on 8 horns, rna\'be 6 hours if your freezer is esocep- 
tianaJly cfiicicnt. 

8. To unmoM a. seinificddo, turn it upside donvn on i serving platter and wipe the bottom 
and sides of tie loaf pan with a wad of paper towels that ha^e been soaicd in hot water 
and then wrung dry. They should be hot enough to loosen the sides of the pan slighfly 
witJiout any fear of drenching the dessert in is'ater. 

9. Use a serrate d knife to cut a semifreddjo. Don't dip the knife in ^s-ar ni -w-afier — that will 
only waterlog the dessert. 

10. If you ha^-en t diced up the whole loaf, cover the rcmai]ider with plastic wrap, then place 
the loaf pan back over the remaining scmifieddo. Turn, the whole thi]:ig upside down so 
that the scniifrcddo is now inside the pan. Remove the platter or cutting board, then seal 
in. plaEtic wrap before returning the pan to the l"reezer. One warning: the semifieddo ii'ill 
be slightly ider -when you shce it again, ance it will have thiwed once and been iefr<;ien. 



_>■ 



Chocolate Semifreddo 

Maka about S ieri'm^ 



vjhDcolatc lovers, look nofuitbeT for tbs smoothjKE ftDECii dessert indie book. Al- 
ways use high-quality chocolate — and choose die percent of c ocoa sohds, from scmi- 
sv^-eet (irooind 55 perccnl^ to hdttcisweet (upwatds of 70 percent), based on your 



1 cup cold heavy f r«ain 

4 large e^g yoiki, at room tetiiperiture 

'A plus 'Ai tup Eugar 

'A cup whole iiBJlk 

6 oieiices icii^isweet or bittercweec chcnroiace, fiiifE^' clioppe^d 

1 teas|.'M>OJ! 'I'aiiiEta extract 

2 large egg whites 
'A teaspoon sak 

'A teaspoon creatii of rafts r 

1. line a 1-quart (4 k 9 k 2J'4-iiKK) loaf pan with plasdc wrap and place it in the 
freezer -while you prepare die components of tlie semifireddo. 

2. Beat ihe cream in a medium bowl with an electric nrixcr at high speed until dou- 
bled in Tmlume, airy and smooth, but not stiff at alL Set aside at rooni tenipcratiure 
away from the stove's heat. 

J. Bring about 3 inches water to a boil in a large saucepan set over high heat. Re- 
duce the heat so that the water simmers gendy. Clean and dry the miser's beaters. 

4. Place the egg yolks and the M cup sugar in a medium bowl that will eventually tit 
securely over the siucepan witJi tie siraincring water. Beat with an clcctiic nuMer 
at medium speed off the heat until thick and smooth, about 1 minute. Then add 
the milk, place the bowl avn ihe saucepan, and continue beating, scraping down 
the sides of the bowl with a rubber spatula to prevent the yolks from serambhnp 



ar the edges, until due- mixture h thick enou^ to make gleffiy little mauTids when 
the beatei5 are tunied off, raised out of it, and the rabctuie itsdf dribbles back into 
the btmrl, about 6 minutes. Remove the bowl from die- heat (but keep the water 
boiling. Stir in the chocolate and -vanilla until smooth. Set aside. 

5. Clean the beaters a^in. Place the egg whites, salt, and the lemaining 'A cup sugar 
in anotlier bowl, set it over the simmering 'a-ater, and beat until foamy, about 
1 minute. Add the cream of tartar and continue beating, scraping down the sides 
of the bowl with a clean rubber spatula, until thick and diiny; about hke Marsh- 
rnallow Fluff, about 3 minutes. Kemove the bowl from the heat — be careful of 
the escaping steam — and beat until room temperature, about 2 minutes. (While 
doing so, you can turn off the heat under the saucepan.) 

6. Fold about half the egg-white mixtiue into the chocolate nmcture with a rubber 
spatula until smooth, then fold in the remainder of the egg-white mixture. Gcndy 
fold in the -whipped cream just until there are no white streaks visible. 

7. RennoTT the prepared loaf pan from fee freezer and pour this mixture into it 
Spread witii a rubber spatula until smooths Do not press down. Freeze until set, 6 
to 8 hours. Wrap the pan in plastic wrap to prevent its contaminarion by fre^er 
odors; store in the freser for up to 2 weeks. 

S. To serve, place the loaf pan upside down on a cutting board or a serving platter. 
Gendy rock it back and forth until the semifreddo pops free, holding on to tie 
plastic wrap to release the semifreddo. Remove the pan and all plastic wrap; shce 
the semifieddo into 1-inch-tiuck pieces to serve on indiTidual plates. 
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Easy Semifreddo 



1 ou may not win firet prize for authenticity with this simplified frcEen desert, but 
you will end up with a no-cook T/ersion of the Italian dassic. Consider diis an easy 
intnoducrion that will get raves firom yout friendi and family 

2 cupi cold liewy cream 

6 nLviespaoni confnrtionei-s:' {or "pcnvde'reil") augar 

2 le-ai^HMias i^iuiUa excract 

One T/i-oanct }*T MatiksnaKc'W Fhiff oi MafsiiiiiaEEcnv Creatii 

1. Line a 1-quatt (4 x 9 X 2>'*-incl:^ loaf pan nvitli plastic wrap and place it in the 
fieezei while you prepare the c omponents csf this recipe. 

2. Beat die cream and confec tionera' sugai in a large, cold hoivl with an electric 
miser at high speed until the cream has doubled in 'i'olume and holds sot't peaks 
when the beaters are stopped and pulled up. Beat in the -vanilla and about a third 
of the Marshinallow Fluff, then fold in the remainder of the Huff mth a rubber 
spatula, using long arcs so as not to deflate die mixture. 

J. Remote die prepared pan from die fteeier and spoon in die creamy mixture, 
spreading it gendy to the comers widi a rubber spatula. Freeze until cold and set 
but still soft, 6 to S hours. Wrap in plastic wrap; store dus way for up to 3 weeks. 

4. To serve, turn the pan upside down on a cutting hoard or a serving platter. Gently 
wriggle it around, holding on to the plastic wrap, until die semifreddo comes 
loose and pops out Remopi-e the pan and any plastic wrap; shce tilie loaf into 
l-inch-lhick pieces and serTe these on iodi-iTdual plates. 



Grand Marnier Semifreddo 



1 here's no more de^nt finisli tio 3. mssl than this siJly semifreddo that's spited 
with a. dehcitr orange hqucur from Fmrnre. 

1 cup cold heiBvy creani 

4 i*rg« egg yolks, at room tfnipffactire 

'A fup Graiul -\brnier 

2 teaspoons grated orange zest 

2 Sarge egg wlutet, at room temperature 

I'l teaspoon salt 

''i teaspoon cream of tartar 

''i teaspoon I'anilla extract 

I. Line a 1 -quart (4 x 9 x 2JVinrh) loaf pan with pkitic WTap and put it in the 
freezer while you prepare the vaiious pieces of this semifreddo. 

3. Beat the cream in a medium bowl v\'ith an electric mixer at high speed unril dou- 
bled in Tralume and creamy, not at all buttery. Set aside at rconi temperature awaN' 
from the store's hieaL 

J. Bring abcsut 3 inches %^'ateT to a boil in a large saucepan set orer high heat; reduce 
the heat so the water sirmne-rs gendy. dean and dry the miner's beaters. 

4. Place the egg yolks and S* cup of ihe sugar in a bowl that will eventually fit snu^y 
OTser the saucepan with the simmering water. First, beat away from die heat at 
medium speed until thick and pale yellow, ab out 2 minutes. Then beat in the 
Grand Mamiei and orange- icst and place ihe bow'l over the saucepan. Beat at 
medium speed, fre-quendy scraping down the aides of the bowl to present any eg^ 
from scrambJing along due edges, until the mijctuie is diicl enou^ to make firm 



litde mounds when the beaters are turned off and pulled, up out of it, about 
7 niiniites. Remoiic from the heat and cool at room tempeiatuue for 5 minutes. 

J. Clean die beaters agaizL Place the egg whites, salt, and the lemaining \ii cup supr 
in a second bowl; ^t it snu^y over the saucepan with the simmering water. Beat 
at medium speed until frothy, about 1 minute. Add the cream of tartar and con- 
tinue beating at medium speed, scraping down the sides of the bowl with a clean 
nibbcr spatula, until siliy and shiny, about 4 minutes . Remo-ve the howl from the 
heat (you can turn off ttie heat under the saucepan) and beat in the -iianilla. C on- 
rinue beating at medium speed until room temperature, ah out 2 more minutes. 

6. Worting quickly, fold half the egg-white mixture into the egg-yoUc misture with 
a rubber spatula until smooth, then fold in the remaining egg-white mixture. Fold 
iu the whipped cream in gentle arcs so as to incorporate it fuUy without deflaring 



7. Renicnje the prepared pan from the freeaer and pour the mixture into it. Gently 
smooth it into the corners, creating an even surface across the top -without press- 
ing down. Freeze until set, 6 to 8 hours. Wrap the pan in plastic wrap to ward off 
freezer odors; the seruifreddo can he stored this way for up to 2 Tanrets. 

S. To serve, invert the pan onto a serving platter or cutting board; wrig^e it gently 
bade and forth until liie semifreddo releases onto the platter or board. Remo^ne 
the pan and all pksric wrap. Shce the semifreddo into 1-inch pieces and serve 
them on individual plates. 



Mocha Semifreddo 



1 his luxuiiant semifreddo is best after it has "ripemed" in your freezer for 24 
iiours — that is, after the chocolate and coflSee have infused the creamy mixture viith 
their fLmiots. 

1 cup coH iiea^'y crciiti 

& i»rge egg jiiolks, at room t^m^entnre 

^.^ cup pJus 'i cojj lugar 

'/S cup brewed «s|w«ssd^ or 1 fablespoons jjiitant espresso jjowtter diiEoived ii 

Vi cup hot water 
1 ounce uns.weeteiie'd chocolate, grated or hcifty- c]ioj]].ied 
1 Earge egg while, at room tem|>erati,tre 
'A teaspoon salt 
'.'i teaspoon cream of t&rtar 
1 teaspoon va.nilla extract 

I. Line a 1 -quart (4 x 9 X 2y*-inch) loaf pan \\rith plastic wrrap and place it in the 
freezer while you prepare the recipe. 

3. Beat tine crc-am in a medium bowl widi an electric mrMcr at medium speed until 
doubled in \nolumje and able to hold soft peaks when the beaters are turned off and 
hfted up. Set aside at room temperature, wnell away from the stove's heat. 

J. Bring about 3 inches water to a boil in a lirge saucepan set OTier high heat. Re- 
duce the heat so the water simmers gent^-. Clean and dry the mbcer's beaters. 

4. Place the egg yollts and ihe Ji cup sugar in a medium bowl that will fit snugly oirer 
the pan with the dnuneiing water. Beat them off the heat at fits t until thick and 
pale yTellow, about 1 minute. Scrape down the sides of the bowl -adth a rubber 
spatula and set the bowl over die saucepan with the sunmering water; continue 
beating at medium speed, scraping tine sides frequently, until duck and very satiny. 
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about 2 minutes. Beat in the espieso; continue beating until tiie mistuie can 
make smaU mounds in the pan when the beatera are turned off and hfted out of 
it, about 4 more minutes. Remove die bowl from the heat (keep die water sini- 
mering in the saucepar^ and fold in die chocolate wilii a rubber spatula until 
melted and smooth, about 1 minute. Set aside at loom temperature for 5 minutes. 

5. Meanwhile, clean, and dry the beaters once again. Place the e gg -white, silt, and re- 
maining Ji cup su^i in another clean bowl that will fit nicely over die saucepan 
with the SLmniering water. Beat at medium speed until foamy, tiien beat in the 
cream of tartar. Set the bowl over ihe saucepan and continue beating the mixture 
until smooth and shiny; scraping the sides of the bowl with a clean rubber spatula 
as necessary, about 2 minutes. Remo^nc the bowl from the heat and beat in the 
Tfaniila. (You can turn off the heat under the saucepan.) Continue bearing until 
loom tenipenturc, about 1 niinute. 

6. Woriing quite quickly, fold about half of the egg-white nurture into the e gg- 
yolk miskture with a rubber spatula until smooth, then fold in the remaining egg- 
white niixtuie. Fold in the whipped cream just unril no white streaks are visible. 

7. Remove ihe prepared loaf pan from your freeaer and pour this niixtuie into it, 
smoothing it out with a rubber spatula to fill the pan. Freeie until set and shceable 
but nonetheless soft, 6 to 8 hours. Once the semifrcddo is set, corner the pan rightly 
with plastic -wrap; the sennifreddo can be stored this way in the t'reezer for up to 

S. To serve, turn the loaf pan upside down on a sening platter or cutting board and 
gendy wiggle it from side to side, holding down die plastic wrap unril the scmi- 
fieddo comes free. Be gcnde — you don't want to mush it out of shape. Pull off all 
the plasric wrap and cut into slices about 1 inch thick. 



Nesselrode Semifreddo 



lS essdrodc pie is sonucthing of a New York City legend — a chestnuf creain pie 
with candied fruit, popularized by HortjeTise Spier and her pre— Wodd "WSr II pie- 
baking business on West 9Ath. StreeT- Spier made most of her pies for Manhartaii''s 
steai houses — and her Nesselrode -was sundy her best. Although no restiurants or 
bakeries now regularly mate this classic in the city, here's a way to enjoy this retro 
treat in a veh'cty seniifireddo. 

1 cu p coJd li^avy creim 

4 large egg yolks, at room tetnipentore 

One I4.g-Dunce (430-g rain) jar candied fbeitnots in syrups jJnined, 
chestuiiE! fliDp|Hd,and '/i cup of the 5)''rup re&erwd 

2 tablespoons bourbcm oc brandy 

I large egg white, at room temperature 
' i tup sugar 
'A teaspoon salt 
Vi teiaspoon cream of tartar 

'/: cup chopped gfaceed or candied fruit, such as giace'cd cherries 
or candied orange rind 

1. Line a 1 -quart (4 X 9 J<. 2y*-irLth) loaf pin with plastic wrap and place it in the 
freezer while you maie the semifreddo mixture. 

2. Beat tine cream in a mediimi bowl with an electric mixBT at high speed until the 
cream doubles in vchnras and can hold soft peaks when the beaters are turned off 
and lifted up. Set aside at room temperature but well away ftom the stove's heit. 

.j. Bring about 3 inches water to a sniuner in a large saucepan set orer high heat Re- 
duce the heat so the water siimnc rs gently. Clean and dry your miKer's beaters. 
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4- Place the egg yolfa and the reserved synip from tke candied ehestnirts in a 
medium bowl that will CTfeiitually fit snugly tjrer the pan with the simmering wa- 
ter. Firstbeal these two off die heat at medimn speed until foamy and hght, about 
1 minute. Beat in the bomrbon, then set this bowl over the saucepan — be careful 
of any escaping srteam, which can gife you quite a burn. Beat at medium speed 
until the mixture is thick and creamy and begins to hold its shape when the beat- 
M! are pulled up, about 4 minutes — occasionally, scrape down the sides of the 
bowl with a rubber spatula to prevent any egg ydis scrambling along its ddcs. 
Remore the bowl froim the heat (keep the water simmering in the saucepan) and 
set aside at room temperature for 5 minutes. 

5. Meam«rhilc, clean and dry the beaters once agiin. Place the egg whiite. sug^, and 
salt in a medium bowl that agiin will fit snugly over the pan with the sinunering 
water. Beat at medium speed until foamy, about 1 minute. Add the cream of tartar, 
set the bowl over the saucepan, and beat at medium speed until marshmallowy and 
satinv, scraping down the aides of the bowl with a clean rubber spatula as necesary, 
about 3 minutes. Remove the bowl from the heat (turn off the heat under the 
siramering water) and beat until room temperature, about 2 minutes, perhaps less. 

6. Working without dday, fold about half the egg-white mixture into the egg-iinolk 
mijcture with a rubber spahjLs until smoodn, then fold in the remaining egg-white 
mixture. Fold in the chopped dnestnuts and ^aceed or candied fruit, then gently 
fold in the whipped cream, just until no white streaks are visible. 

7. Remore the prepared loaf pan from the freezer and pour in this mixture, spread- 
ing it to the corners with a rubber spatula and thereby smoothing out the top 
without pressing down. Freeze until set, 6 to 8 hours. Cover the pan with plastic 
wrap to ward off freezer odors; store this way for up to 2 weeks. 

8. To serve, tum the loaf pan upside down on a serving platter or cutting board, bold 
down the plastic WTap, and gendy rock dne pan fiom side to side to release the 
semifreddo. Remove the pan, pull off all the plastic wrap, and slice into 1-inch- 
thick pieces. 



Nougat Semifreddo 



.maginjc the tcxtijic of classi 


.v^- 


cold! 








1 cup cold! !i«4^7-crei 




J !»rge egg volts, at re 




'A ..p ho».y 




'i teaspoon almond *s 




3 l.rge €gg wliltej, at 




ri cup sugar 




'A teispoon !alt 







of classic nou^t — a soft confection of honey and almonds — 



I. Line a 1 -quart (4 k 9 x S^vinch) loaf pan with plaitic wrap and place it in \'DLir 
freezer while you prepare die vaiious components of the semifreddo. 

3. Toast the almonds in a skillet set over medium -low heat, stirring frequendy until 
hghdy browned and fragrant. Set aside at room temperature to cool. 

J. Beat the cream in a medium bowl T^dlh an dectiic mixer at high speed until fimi, 
hght, airy, and smooth, but not buttery. Set aside at room temperature. 

4. Bring about 3 inches water t-o a boil in a large saucepan set orer high heat. Re- 
duce the heat so the water simmers gently. Clea.n and dry the miner's beaters. 

5. Place the egg yelks and honey in a medium bowl that will fit securdy over the 
saucepan with the sunmeiing water. Beat away from the heat until hght and thick, 
about 1 minute. Beat in the ahnond e;ctract and place the bowl over the pan witli 
the sinmnering water. Continue tjeating at medium speed for about 3 minutes, un- 
tQ the miKtme will mound sligjidy when you pick the beaters up out of it — that 
is, the httJe dribblinp from the beaters will form mounds on top of the mixture . 



Bjemcuw tbs bowl from the heat ("bur keep the water simmeTiiig); set asinie aJ: room 
bcmpeiaturc for 5 minijies. 

6. Mean-ivhile, clean, and dry the beaten again. Place tiie egg whites, su^r, and salt in 
another medium bowl, siet it securely over the pan with the simmering water, and 
beat at medium speed until frothy. Add the cream of tartar and continue beating 
until light, fluffy, and shiny; scmping the sides of the bowl occasionally with a 
dean, dry nibbei spatula, abcsut 4 minutes, R-enuove the bowl from the heat (you 
can turn off the heat under the saucepan) and beat until room tjempeiature, about 
2 more minuties. 

7. Woiting efScicnld^ fold about half the egg-white miKture inro the egg-yoUc mix- 
ture with a nibbcr ^atuli until smooth, then fold in the remaining egg-white 
mijdnire. Fold in the roastied ahnonds, then rhe ivhipped cream, using large, gentle 
arcs; so as not to deflate the mixture — however, there should he no white streaks 
-visible when you're finished. 

8. Rjemore the prepared pan from the fneerer and pour in the mixture, spreading ir 
out evenly in the pan with a r nbber spatula without pressing down. Freeae until 
well chilled and firm enough to cut into shces, e'ren if still soft and creamy, 6 tjo 8 
hours. Cover the pan righdy with plasric wrrap and store in your freezer for up to 

9. To serve, turn the loaf pan upside down onto a cutting board or serving platter; 
wiggle tine pan from side to side, holding on to the plastic wrap to release the 
semifreddo. Tate care — it's soft and you don't want to smoosh it. Renuove the 
loaf pan and the plasric wrap, then shce the semit'reddo into pieces about 1 inch 



Nutty Semifreddo 

LJ se any of the nuts suggested far this treat- Setire- the slices atop a Htde bed of 
cluocolite sauce, if dcsiicd. 

1 cup pecan pi«cei, walnut pifce:, chojjped s.kriined hazfti!UES,of ciioppf^il 

unsaltied pjsrachlos 
'.i cup coki liea\'y cream 
4 Sarge egg yolks, ar rconi tempera tnre 
'A cup packed dark brown sugar 
3 large egg wliilei, at rootn tempejatune 
1 cup graiiulated lugar 
'A teaspoon salt 
''i teaspoon cream of tartar 

1. Preheat the oven to 350°E While it's heating up, line a 1 -quart (4 X 9 x. 2K-inch) 
loaf pan witt plastic wiap and place it in the freezer to chill while you inaie this 

2. Spread the nut on a large baking sheet; baie, stirring frequently, until hghdy 
hrowned and aromatic, about 7 minutes. Cool at room temperature for 10 min- 
utes, ihcn place them in a laige food processor fitted widi the chopping blade or a 
niini food processor and pulse until ground to the consistency of fine cornmeal, 
stopping die machine and rearranging laigcr pieces as need be. Set aside. 

J. Beat the cream i]i a medium bowl with an electric mixer at high speed until dou- 
bled in volume and inery creamy. Set aside at room temperature- away from the 
heat, 

4. Bring about 3 inches water to a boil over high heat in a large saucepan. Keduce 
the heat so diat the water simmers gendy Clean and dry your miser's beaters. 



J. Place tiie egg yolks and blown sugji in a hcit-safe bowl that will fit securely o?cr 
the pan with, the ainniering water. Beat away from the heat at medium speed un- 
til dnick and pale brown, about 1 minute. Place die bowl ouner the pan. with the 
simmeririg water and continue beating, ficquendy sciaping down the sides of 
cte b owl with, a nihber spatula, until the mijrturc wiU make htdc mounds when 
the beatris are stopped and pulled up out of it, about 4 minutes. R.emovc from the 
heat (keep the water sdmmeringD and set aside at iDom tEmpeiature for 5 minutes. 

6. Mean'R'hile, dean and dry die beateis apin. Race the egg whites, granulated 
su^i, and salt in another bowl, set it securely over the pan with die simmering 
water, and beat at medium speed until frothy, about 1 minute. Add the cieam of 
tartar; continue beating, scraping down the sides of the bowl with a clean, dry 
rubber spatula, until smooth, shiny, and silky, about 4 minutes, Remoie die bowl 
from the heat (yoti can turn off the heat under die simmering water), add the 
ground nuts, and beat until the mixture is cooled to loom temperature, about 

1 minute. 

7. Working quiddy, fold about half the egg-white mixture into the egg-yolk, mixture 
with a rubber spatula until smooth, then fold in die rest of the egg-^ivhite mixture . 
Fold in the whipped cream, using gentle strokes so as not to deflate it. 

S. Rjemore the prcpaied pan from the freeaer and pour in this mixture. Use a nib- 
bcr spatula to spread the mixture gently but e^-enly in the pan. Freeze until firm 
and cold, 6 to 8 houis. Wrap the pan tighdy in plastic wrap to protect the senii- 
fieddo from fieezer odois. It can be stored this way in the fiee-zer for up to 

2 weeks, 

gi. To seniB. imncrt die loaf pan onto a cutting board or a serving platser. Rap it gently 
a few rimes, holding on to the plastic wrap if posible, until the semificddo conies 
free. Remove the pan and all plastic wrap. Slice the semifreddo into pieces about 
1 inch thick and serve them onindhidual pktcs. 



RiCOTTA Semi FRED DO 



W e wanted to create a fuoatn dcEcrt that had the tarte of cheesecake but ako the 
silky texture of a dasic semifbeddo. Thb suniptLioiis treat is best served with a httle 
fresh stiawtciry sauce on the side. 

'A cup cold liea^y cream 

4 l*rg« ejg yolks, ar room tfinjjenrnre 

^/i cup plus '.^ cnp lugar 

114 ciip-i whol«-niilk ricotta cheete, at fooiii tetivperitur* 

3 teaspoon: vanilla extract 

2 Eafge egg wlurei, aC room retnperatufe 

''2 ceaspoon cream oC tartar 

I. Line a 1 -quart (4 x 9 x Zj^^-inch) loaf pan ^dth plastic wrap and place it in the 
freezer while you prepare the- componenls of the semi&eddo. 

3. Beat the cream in a medium bowl with an electric mixtr at medimn speed until 
hght and airy, about the consistency of thawed Cod Whip. Set aside at room tem- 
perature but away from tie stove- 's heat. 

J. Place about 3 inches water in a latge saucepan and bring it to a boil o-ver high 
beat. Reduce the heat so the water simmen gcnily. Clem and dry the miHcr's 

4. Place the egg yollcs and the Vi cup sugar in a bowl that will fit snugly over the 
saujceptm with the simmering water. Beat away from the heat at medium speed 
until thick and pale, about 1 minute. Place the bowl over ihe saucepan and con- 
tinue beating, scraping down the sides of the bowl with a rubber spatula, until the 
miKture will make silk)' mounds when \iou turn off the beaters and pull them up 
out of it, about 3 minutes. Cool off die heat for 1 minute (maintein the water's 
sirruner), then transfer the cgg-yolk nuKture to a food processor fitted widi the 



chopping Hade. Add tht ricotta and -vaniUa; proccs until smooth. Return this 
motoic to the bowl you used to beiit tlie egg yiolis; set aside at loom tenipeiatu ic 
for 5 minuter. 

J. Meanwlulc, dean and dry thje beaters again. Place the egg whites and tije icmain- 
ing H cup supr in anotiicT bowl that will fit over the SLrnunjering water as before, 
Set the bowl tjvcr the aiucepan and beat at medium speed, scraping down die sides 
of the bowl with a clean rubber spatula, until froltn^ Add the cream of tartar and 
continue bearing until smooth and shiny, about 3 minutes. Remo-ve the boivl from 
the heat (you can turn the heat off under the srmrnering watei^ and continue 
bearing until, the mijrtune is room temperature, about 2 more minutes. 

6. Woriing quickly, fold half the egg-while mixture into the egg-yolk mixture with 
a rubber spatula until anooth, then fold in the remaining egg-white mixture. 
Gendy fold in the whipped cream until tiiere are no more white strealcs. 

7. Remove the prepared pan from the fireczer and pour this mixture into it. Use a 
dean rubber spatula to smooth it out — gently, of course — and to get it to the cor- 
ners of the pan. Frecrc until cold and firm, 6 to 8 hours. Once the semifreddo's 
set, wrap the pan in plastic wrap to ward off freeier odors. The frozen dessert can 
be storcdin the freezer like this for up to 2 weeks . 

S. To serve, invert the loaf pan onto a cutting board or serving platter. Give it a rap 
or tivo a^inst the hard surface so that tie semifreddo will come loose and fall out. 
Remove the loaf pan and all plasric wrap. Slice the semifreddo into pieces about 
1 inch thick and serve them on individual plates. 



Vanilla Semifreddo 



1 his cmin^' semifreddo is best served with fresh berries or a few crunchy cookies. 
Or drizzle each plate with a litde purchased caramel sauce. 

1 cup cokf liea^y cream 

4 iirge egg ;ji<alk9, at room teiiiperantre 

VA ttHsspoom 1.11111113 exEfact 

2 i*rg« egg wliilei, aC room retiiperature 
Vi r«ajpoDn salt 

''i teaspoon cr^ain of tartar 

I. Line a 1 -quart (4 K 9 x 2j^*-iiich) loaf pan with plastic WTap and place it in TOur 
freezer to chill while you make the cgg-and-cieani mixture. 

1. Beat die cream in a medium bowl with an electric mixtr at high speed until dou- 
bled in ^lolinne and holds soft peats when the beaters are turned off and hfted u p. 
Set aside at room temperatuie, -well away from the stove's heat. 

3. Bring about 3 inches water to a boil in a large saucepan set over high heat. Re- 
duce tie heat so the water siin]:iets gcndy. Clean and dry the beaters for tout 



4. Place the egg yolis and yi cup of die sugar in a bowl that wiH fit snugly over the 
pan with the simmering water Beat away from the heat at medium speed until 
thick and pale yellow, about 1 minute. Set the bowl ovet tie saucepan and con- 
tinue bearing until the mixture will make htde mounds when the beaters are 
turned ofT, lifted up, and any miicture on tlicni is allowed to dribble bajck inlDO the 
pan, about 2 more minutes. Beat in die fanila, lhen remoTe the bowl from the 
saucepan (do not turn off the heat under the pan) and set aside at room tempera- 
ture for S minutes. 



Zabaglione Semifreddo 

Makei abvul S if rvi'n^j; 



W hilt other semtfreddi may hiTC a ziba^onc-litc ininXurt of coakcd egg yoUts 
ind siigir, here's one made with the real thing. There's no egg-white imKture here, 
so the resuldng texture's a htde icier; hut if you let it sit out a litdje before shcing, 
youTl find the cieaniy textuie is well offset hy the classic taste of this Italian, creation. 

6 l*rg« e^g yolks, ar room tempera tore 

'A cup sugar 

'A cup sweet Marsaia (s-ee Note) 

'.'i teaspoon i*k 

i'A cups cdd h«vy cream 

1. Line a 1-quart (4 K 9 x 2y*-inch) loaf pan with plastic WTap a]id place it in your 
freezer while you prepare die labn^ione and whipped cream. 

2. Bring about 3 inches water to boil over high heat in a medium saucepan. R-educe 
the heat so die water simmers gently. 

J. Place the egg yiolks and Eu^ir in a medium howl and heat with an electric mixer 
away from the heat until foamy and hght,ahout 1 minute. Place die honvl oirer the 
saucepan of simmering T^iater and heat in die Marsala and salt. Continue beating 
at medium speed, scraping down the sides of the bowl fiequendy with a rubber 
spatula, until the mixture mounds when you lift die beaters out of it, about 6 min- 
utes. Remove from the heat (turn off the heat mider the saucepan, too) and set 
aside at room temperature. 

4. Clean and dry the nnxer's beaters. Beat the cream at medium speed in a large 
bowl until doubled in vdumc and light, eren if still bosc. not stifi! 

5. Fold the whipped cream into die egg-yolk miKture with a rubber spatula, taiing 
care to incorporate it fully without deflating it completely. 



Zabaglione Semifreddo 

Makei abvul S if rvi'n^j; 



W hilt other semtfreddi may hiTC a ziba^onc-litc ininXurt of coakcd egg yoUts 
ind siigir, here's one made with the real thing. There's no egg-white imKture here, 
so the resuldng texture's a htde icier; hut if you let it sit out a litdje before shcing, 
youTl find the cieaniy textuie is well offset hy the classic taste of this Italian, creation. 

6 l*rg« e^g yolks, ar room tempera tore 

'A cup sugar 

'A cup sweet Marsaia (s-ee Note) 

'.'i teaspoon i*k 

i'A cups cdd h«vy cream 

1. Line a 1-quart (4 K 9 x 2y*-inch) loaf pan with plastic WTap a]id place it in your 
freezer while you prepare die labn^ione and whipped cream. 

2. Bring about 3 inches water to boil over high heat in a medium saucepan. R-educe 
the heat so die water simmers gently. 

J. Place the egg yiolks and Eu^ir in a medium howl and heat with an electric mixer 
away from the heat until foamy and hght,ahout 1 minute. Place die honvl oirer the 
saucepan of simmering T^iater and heat in die Marsala and salt. Continue beating 
at medium speed, scraping down the sides of the bowl fiequendy with a rubber 
spatula, until the mixture mounds when you lift die beaters out of it, about 6 min- 
utes. Remove from the heat (turn off the heat mider the saucepan, too) and set 
aside at room temperature. 

4. Clean and dry the nnxer's beaters. Beat the cream at medium speed in a large 
bowl until doubled in vdumc and light, eren if still bosc. not stifi! 

5. Fold the whipped cream into die egg-yolk miKture with a rubber spatula, taiing 
care to incorporate it fully without deflating it completely. 



. Rjemo^t the piepoicd pan from the freeier and spread this mixture into it. Fteeie 
until cold and seE, 6 to 8 houis. -Cover the pan tighdy in plastic wrap to ward otY 
fiee-zer odon. The semitieddo can be stored tliis way in your freaer for up to 

. To scriT, let the pan stand at room temperature fot 5 minutes, tticn turn it upside 
down onto a serving platter or a cutting board. Wiggle the pan a few times to re- 
lease it from the semifrcddo, then pull it away and tate off all plastic wrap. Shce 
the seinifreddo into pieces about 1 inch thick and transfer them to individual 
plates. 



Note: This fortified Sicilian wine in available in sweet and dry varieties. Use ojjy 
the former in this seinifreddo. Store what's Ict't, tighdy stoppered, in the refrigera- 
tor for up to 1 month and serve it as a dessert wine at your next gathering. 



Frozen Cakes, Pies, 
Mousses, and More 



Frozen cakes and pies may well be the model American dessert. These miiffi- 
ahead treats show up at poducks, socials, and farnily ^liierinp all year long. Consider an ice 
cieani cake a plan-ahead pleasure. 

You niigtit well consider an ice cream cake a plan-ahead pleasure. And whiJe tiise dcscrls ate 
certainly conwnienC and dme-saving — liieie's no harried push to get dessert on die tahle after a 
big meal — some stiE do lequiic die extra, stqj of making gelato. AMiough we hope you occasion- 
ally go to that trouble for these show-stoppeis, wc always oflcr you ie opdan of using stoie- 
bou^it ice cream. Just remember its quality will dramatically affect the finished desert: 

We can only diink of two probilems. A frozen chiffon or mousse is often made with la-vv 
e^p. For health reasons, we'^e always shied away from them. ToddLers, the elderly, and people 
with compromised inunune systems should never eat them. But lately, pasteurized, in-die^hell 
cgp have begun showing up in our markets. While expensive, they're a boon for those who 
would like to make these treats without worry 

Frozen desserts are also prone to iciness. Gdari are less prone because of the high protein- 
fat ratio; sherbets, more so. Granite trade in it. But ™u don't want that toothache crunch in a 



chiffon pie. It doesn't lielp matters that most people nowadays own sdf-defnosriTig freezers. A 
modern comnenience, no doubt — yuu nriner hsvr fo pait in those great pots of steaming watet 
and jaekhammer the ice off the freezer walls while peas and chicken breasts mdt in the sink. 
Butfnoeai desaerte, continLmlly subjected to the fluctuating tcmpeialinres; of self-dcfiosting units, 
mtuially develop ice crystals orer rime. 

The solution? While these are truly make-ahead treate. don't make them too far ahead. If 
you own a self -defrosting frce-zer, plan on eating your frozen cake or pie within 72 hours of 
its preparation, And al-ways let dne chiffon cates and pies soften a few minutes at room tieni- 
perature before serving. 

In the end, you'-vc got a tjerrific eollecdon of frozen treats here, not just rehashed retro 
desserts. Besides new creations lilce Froeen S 'mores Pie, we^ie updated the recipes consider- 
ably, using convenience products now and dien, and adapting die tastes to more modern 
palates; less swieetjfor one thing. We'^nc also cut down on the whipped cream and tiereby in- 
creased the natural flavors, whether they be hme, sCrawbeny, <)r diocolite. That alone should 
beep you baking — or freezing — for a long time. 



A Note About Pans 

Many of these desserts are made in 6-, 9-, or 10-inch springform pans. The pans are measured 
on the diameter and haTe a latched side -niall like a collar that fits into a groove along the bot- 
tom of the pan and locks into place. Make sure tie side wall is indeed secure before you add 
anj' mousse or chiffon; odnerwise, the wet mixture will leak out all over your freezer. N-onstick 
surfaces are hdpful but not neceEary. If your pans ha^ie this convenience, make sure you use 
approifed CTidery and spatulas so you don't nick tie coating and render the surface ineffectual. 
One froien cake here, the Pineapple Upside- Down Cake, is made in an 3-inch cheesecake 
pan. This traditional bakeware does not ha^ne a detachabJe side wall; it is a solid pan with 3- to 
4-inch-high sides (i.e., much higher than a standard cake pari). 
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Frozen Banana Tofu 
"Cheesecake"' 

Makes 8 servings 



1 his dairy-firce dessert isn't a real cheesccatc, of courac. But once fioacn and then 
softened for a few nrinutes, it has much the look and taste cf tbe original — and is 
therefore the perfect fraseui dessert for various dietar%' and rchgious restiicdons. The 
toasted pecan crust adds a wonderful crunch. 

3 cup& pecin pi«c«s 

1 cup pisi! 2, tabhi^tHM gfAfsulirfd stLgar 

2 cups vanilla soy milk 
'/i cup banaua nectar 

'A cup picked light bn>wn lugar 

'A cup agi^c^gar tjikei (see NoCe> 

2S ounces firm silken tofu, sticli as Mo-fE-Nii firm litfcen tofu 

i !arg« ripe banana:, chopped 

i tablespoon leiiioji juice 

i tablespoon vanilla extract 

'A teaspoon salt 

I. To make the crust, p odtion a tack in the center of die ofincn md picheit the oven 
to 3S0PF. Spread Aie pec ans on a baking sheet and boast them in the o-i-en. itirring 
fiequenlly, until hghtiy biowncd, abont S minutes. Cool for 5 minutes.. 

1. Pour the nuts into a food processor fitted with die chopping blade, add the 2 ta- 
blespoons Eu^r, and proees until finely g?3onnd,like commeal. Press tiis mijrture 
evenly 3sli<ss the bottom and a htde less than 1 inch up the sides of a 9-inch 
spiingform pan. Rather dian doing it all at once, it hdps to pour in about half the 
crust mixture, pres it across the bottom as evenly as possible, dmen pour die rest of 
the mixture around die inner ivall, right where the side meets the bottom, and 
gently press it into place along the sides. Place the pan with the prepared ctust in 
the freezer while you prepare the filling. 



J. Heat tbe soy milfc, banana ncc tar, brown sugar, and the- 1 cup granulaErd supr in a 
laxgr saucepan set oiier medium heat, srirring until the sugars dissolve. Stir in the 
agar-agar flates and bring the misture to a simmer. Reduce the heat and simmer 
gendy, srirring all the while, until the a^r-agar flakes disolie, about 5 minutes. 
RemoTe from the heat and pour the miitture into a large howl; chill in the refrig- 
erator until sHghdy thickened, about 2 hours. (AlternatiTi'ely, fill an even larger 
bowl with ice water and nesde dne bowl with, the soy millc miitture into it; sdr 
constanriy with a rubber spatula, partizulatly along the bowls bottom ami sidei, 
until the consistency of a loose pudding, about 3 minutes.) Once the filhng is se t, re- 
move die boTfll from the refrigerator or ice bath while you prepare the tofu mixture. 

4. dean and dry the food processor's bowl and chopping blade. Add the tofu, ba- 
nanas, lemon juice, Tjuilla, and salt; process until smooth, scmping down the sides 
of the bowl as necessary. Whist this misture into the soy-milk custard and pour 
iuto the prepared pan. Return to the freezer to chill until set, for at least 4 hours, 
or overnight. Once it's firm, cover the pan righdy widi plastic ■nTap; the "cheese- 
cake" can be stored this way for up to Z weeks, although it 'ivill taste best ™thin 
48 hours of its being made. 

5. To serve, run hot water over a flatware knife, wipe it drj', and run i t along the in- 
side of the pan, between the pan and the crust, taking care not to scratch the pan 
but also not to shred die crust. Unlatch the pan and remove the side collar. Hace 
the "cheesecake" on a serving platter, let stand at room temperature for 5 minutes, 
then slice 3:s you would a cake. We do not recommend refireezing the ''cheese- 
cake" once it's softened. 



Note; Agar -agar flakes (also packaged as ''agar flakes") are a seaweed-based sctdiig 
agent LEed in Asian ccoking. They're available in most gourmet markets, healdi-food 
stonE, or Asian markets. The flakes must be heated to activate their crEymcs, Agar- 
ap.t flakes make this "c heeseeake" -re-gan, witiout the animal by-prcduc ts in gelatin. 



Subaticute walnuts or li ai €^1 nut 9 for the pecans. Or substitute mango 
nee tat for die banana nee tat for a Tropical Tofu " Clieesec ake." 
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Frozen Bavarian Cream Pie 



x\ BiTarian crcajn is a tiaditianal cold desert, something of a '50fe dinner-part^' 
dassic, made firom custard and whipped cream, thickened with gelatin. Beaten egg 
whites are not customary, but we find their addition gi\'es the custard a 
consistency, a better match to the Tnanilla-c ooilde pie shell. 



'■i fup [Jus 2 nblespaocis sugar 

5- tablespoon} unsalted bultcf, ineitcd and cooted 

One U-^DiLce package unBfavored gelatin 

t'A cups plus Vt cup vriiole niilk 

4 !*rge egg ^Iki, at mom teiiipen litre 

1 tablespoon vanilla extract 

'.■i cup cold liea\'y cream 

i large egg whiles, preferably ffotii pasreiirized eggs, 

at room reinperature 
'A teaspoon salt 

1. To male the crust, cr unible the cookies into a large food processor fitted with die 
chopping blade, add the 2 tablespoons sugar, and process unri. pol'verized, stopping 
the machine as jje^d he to anange ihe laiger chunks ■.o they get ground up. With 
the machine ruiming, pour the melted butter through the feed tube and continue 
ptocessingjust until the mntture begins to cohere into a mass. Place this ground 
mixture into a 9-inch pie plate, dien pres it gendy but eiferJy across the bottom 
and sides until it comes up to die rim of die plate. Set in the freezer while tou 
prepare the cream filling. 

2. Sprinkle die gelatin OTC:r the Vt cup milk in a small bowh set aside to soften for 



J. Mean^rhilf, lueat IVi cups milk in a medium Eauccpan set aver medium hea:t until 
miiill bubbles fiai along liir pan's inner edge. Do not allow ihc milk to boil. 

4. Beat the egg -yolls and H cup sugar in a laige bowl -with an electric mixier at 
medium speed until pale ydlow and fairly smooth, not grainy at all, about 4 min- 
utes. With the mixer running at low speed, pour about half the Tvarmed milk into 
the egg-yolk mixture, then beat or whisk this combined mnctuie back into the 
pan -ndEh the remaining warm milk. Stirring constantly, set the pan o^er low heat 
(uBe a. second burner just now turned 60 low if you're working on an electric 
stcTMe) and cook just until the mixture turm foamy and can coat the back of a 
wooden spoon, about 3 nunutes. Remote the pan from the heat and stir in the 
vanilla and the softened gelarin mixture until disscJ-ved. Strain diiough a fme- 
mesh sieve into a clean bowl and refrigerate until the mixture begins to thicken 
hte a very loose pudding, about 45 minutes. 

5. Clean and dry the miser's beaters. Beat the cream in a medium bowl at high speed 
until doubled in -I'Dlume, stiff, but still glossy, no t buttery at all. Set aside at room 
temperature. 

6. Clean and dry the beatets agfun. Beat the egg -whites and salt at high speed until 
airy and firm but not dry- 

7. Use a rubber spatula to fold the beaten egg whites into die chilled custard. Gently 
fold in die whipped cream, just until no white streaks are visible. Mound the mix- 
ture in the prepared pie shell and freeze for at least 4 hours or overnight. Once the 
pie is set, cover it with plastic ivrap to waid off any freezer odors; the pie can be 
kept this way for up to 2 weeks. To sctvc, remove the plastic wrap, let stand at 
room temperature for 5 minutes, and slice into wedges. 



Chocolate Chip Bavarian Cream Pie Fold 1 cup mini chocolate chips into 
the beaten tiea-fy creajn before folding into the filhng. 

Coffee Bavarian Cream Fie Reduce the milk tio ll>i cups. Spiinklc ihe gelatin. 
avn H cup room-tempeiatuie espresso or very strong c oflfce.. Heat the remaining milk 
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Orange BsTarian Cream Pie R.educf tbc milk to IM cups. SprinMc thf gcl- 
arin lyvcT ¥a enp frozen orange juice concentrate, tkawei Heat the remaining TnilV as 
directed. Beat the hcav^' cream -with 2 teaspoons finely grated orange zest. 

Pineapple Bi.vi.rLan Creim Pie Reduce the inili to IH cups. Sprinkle the 
gelatin o-inei V* cup froien pineapple juice c oncentrate, tha-wcd. Heat the remaining 
milfc as directed. 



Frozen Bombe 



J\ cLisic bombe is a domc-siaped frozen dessert made -with, layered geiato, ice 
cream, or sherijef, It'i a great centerpiece for any dessert bufiet or a standout it your 
ncKt family picnic. You can, of c ourse, vary the flavors and colors of the layers to fit 
the season, holiday, or your preferences — ^froni low-er-fat sherbeb to a blo^vont geiato 



1 i]aart Chchcolate Geiato (page 30|i,or panKased chocolate ice cjeam 
t pint Vanill* Geiato (pag« 9S}, or purcliased vatiilia ice cream 
t pint Raspberry Sberbet {page t20), or purcha^d raspberry sherbet 
6 slice! pujcha«ed angel^bod or spoEtge calee 

1. Line a 2-quart round bowl -with plastic wrap, allowing enough excess to hang over 
the sides; that it can later be folded over the top to seal dne bonibe in the fieezer 
Set aside. 

2. Place ihe chocolate geiato or ice creani in a large bowl and soften it by gently 
mashing it willi the back of a wooden spoon. Spread with a rubber spatula into 
the prepared bowl in an even layer, taking care not to rnes up the plasric wrap but 
making an upside-down dome diat CKtcnds to te inch below ttie bowl's rim. Set in 
the fireezer for 1 hour. 

J. Soften the \Tinilli geiato or ice cream as in step 2; spread it into the bowl, cover- 
ing up the chocolate geiato or ice cream and creating a second, fairly thin, concave 
layer, again almost up to the bowl's rim. Return to die freezer for 1 hour. 

4. Soften the raspberry sherbet as in step 2 and fill the center "hole" of the bombe 

5. Co^'er the top with angd-food or sponge caic, cutting so]ne shoes so that you can 
mahe an even layer across die bombe. (This 'will later be your base when you turn 
the thing upside down.) Pull the plastic wrap up and over die top, sealing the 
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bambe in. tbs havA. Fteeic for it least 6 houis, or overnight. The bombc can be 
stourd this way for up to 2 -wee-ks. 

. To srrvCjpcel bick the plastic wrap, revealing the layer of caie. Turn the bowl up- 
side down on i cutting board or serving platter. Dampen sri'eral paper towels with 
hot water, wring theni dry, and wipe the bowl to soften the bombe a little. Rock 
the bowl back and forth, holding the plastic wrap a^nst die cutting board or 
ser\Tng platter, until the bowl comes loose. Rema\'B it and all plastic wrapi Let the 
bombe stand for 5 minutes at room temperature, then shce into wedges and serve. 



To Turn a Bombe into a BaLed ALaaka 

X on will need a candy thermometer, which is designed to withstand the high heat 
of sugu syrups and comes not only with degree gradations, but with various jnatk- 
in^ to indicate the stages of supr cryaCalliiation (soft ball, firm ball, hard ball, etc.). 
You can End candy therniometers at baking supply stores and most kite hen ware 

4 !afg« egg will let, aC room temperature' 

1 cup sugar 

3- tableipchDns water 

1. Position a rack in the center of the oven and preheat the oven to 475°E Place the 
egg whites and 2 tablcspoom of the su^r in a large bowl and set aside while you 
prepare the sugar syrup. 

2. Stir the remaining su^i (14 tablespoons su^r) and the water in a small saucepan 
set over medinm heat until the sugir dissolves. Chp a candy thermometer to the 
inside of the pan, bring the mixture to a boil, and continue cooking without stir- 
ring until die mixture reaches 248T; or firm-boll stage. 

3 . Meanwhile, beat the egg-white misture with an dectric mixer at high speed un- 
til shiay and stiff. 

4. When the su^r syrup reaches 248°!; slowly drizzle it into the egg white rnixture, 
beadng all the while at low spc-ed. Be careful of splatters — it's ver^' hot. Beat un- 
til all the syrnp has been added, then continue beadng until cool, S to 7 minutes. 



5- Unmold the bombe as directed on page 188, but this tiinr onto a baMng sheet. 
Spread the meringue avci it -with a rubber spatula, coating the whole thing down 
to tlie cake layer; seal the meringue a^nst the caie, gently pressing it against the 
cake with a rubtct spatula. Make litde curlicues of meringue all ovet the bombe, 
as with a meringue pic. 

6. Baije for about 3 minutes, or until hghtly browned. Inmiediately TemoTfie the 
bombe from the baking sheet, transferring it to a ser.ing platter with one or tivo 
large metal spatulas. Shce at once and serjc. 
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Frozen Cheesecake 



jn.eTc's a L-ncamy, tiadidonal, frozen chcc3ccak)c,spikj«l with lernoii, set in i giaham- 
cracker cnist. It freezes into two layers, a denser cheesecaie with a sour arearn^like 
topping. Check out the I'aria.tions for lots of TS'a\'s to customize it to your taste. 



11-^ Clips graham 47rack«r crumbs (either purchased or from about 10 wholf 

gnhain crackers finely ground in ■ food pmcessor) 
I'/i cups plus '/! cup sugar 

5 tabtespoons unsalted butter, melted and cooled 

1 pound cream cheei^ (do not us« low-fat or fat-A'ee}, citr into chunks 
16 cup sour cream (do not use knv-£at or fat-free} 
4 Earge egg lyoiksg-at room tempera ritre 
'A cup lenion juice 

1 cup coid beaiy cream 

2 teaspoons vnniiia extract 

I. To mate the crust, mix the gmhani cracker cnmibs, Vi cup su^, and ihe melted 
boitter in a medium howl until thoroughly moiEtened. Pour half this misture into 
a 9-inch sprin^omi pan; gently pies a crust across the bottom of the pan as 
evenly as you can. Then pour the rest around the inner rim of the pan's bottom; 
press about 1 inch up the sides of the pan. filling in gaps across the pan's bottom 
as well. Pkce in the freezer while you maie the filling. 

J. Beat the cream cheese in a medium bowl with an dectric mixier at medium speed 
imtiL soft, about 2 miaubcs. Add bi cup iugu and continue beating at niediuiii 
speed until Hght and creamy, about 2 more minutes. Scrape down the sides of the 
bowl and beat in the sour cream until smooth. Set aside. 



J. Now nmkc the laba^one-Iike inixture that gives tiie cheesecake it 

Bring about 2 inches water to a boil in a mediuni pan set over higj:i heat; reduce 
the heat so the water sirmners gendy Clean and dry the miter's beaters. Place the 
egg yolks and the remaining ^ cup sugu in a mediuni bowl that will fit securely 
onrer the pan -with the simmering water. Beat away from the heat at ruedimn speed 
until thick, about 1 minute, then beat in the lemon juice. Place the bowl over the 
summering water and continue beating, scraping down the sides of the bowl, until 
foamy and thick, about 5 minutes. Remove- the bowl from the heat and set a.^ide 
to cool at room temperature for 1 minutes, stirring occasionally. 

4. dean and dry the beaters again. Beat the cream and vanilla in a second medium 
bowl until doubled in volume and stiff but sriH creamy. 

5. Using a rubber spatula, gendy fold the egg-yolk miKturc into the cream cheese mix.- 
ture until smooth. Then fold in die whipped crcam,just until no white streaks are 
visible. Pour into the prepared crust, smoothing the batter to create an even tc^. Chill 
in the freezer unril firm, for at least 4 hours or overnight. Onoe die cheesecake's set, 
cover the pan with plasdc wrap The cake can be stored this way for up to 2 weeks. 

6. To serve, run hot water orer a flatware knife or an offset spatula, dry it thoroughly, 
and then shde the knife between the pan and ihe crust, running it around liie i]:- 
side of the pan to release the cake without shredding the crust or scratching the 
pan. Unlatch the pan and rcmo\^ the coflar-lLke walls. Transfer the cake to a serv- 
mg plate and slice as desired. We do not recommend relreezing the cheesecake 
once it's softened. 



Substitute a,n equivalent amount of xaj of the following for the 

lemon juice: almond-fla^'ored hqueur such as Amaretto, brandy, chocolate- 
flavored hqueur such as Godi^a, coffee-flavored hqueur such as Kahlua, 
hazelnut-flavored liqueur such as Frangchco. room-temperature espresso or 
inery strong coffee, or vanilla-flavored hqueur such as Licor 43, 

Once you .aubatitute any of the aboie for tJie lemon juice, you 

can also t'old in 1 cup of any of the following with the beaten heavy cream: 
chopped hazelnuts, chopped pecans, chopped ■walnuts, semisweet diocolate 
chips, shaved bittersweet chocolate, shced ahnonds, or white chocolate chips. 
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Frozen Cherry Lime Rickey 
Chiffon Cake 



Vj' riginaUy, a lickey was i PnokLbition-cri cocktail, lime juice shaken ivith gin. In 
'SCls America, it morphed into a ioda-fountain drinisL made ivith seltzer, linie juice, 
anil cherry syrup. Here's our homage to the sweet-shop masterpiece, done up in a 
frozen cale. 

24 ^■aniib-creaiii sandwich cookies 

J tablespoons unsalted bucter, inehe^ and coated 

1 quart Cherry Gelato ([age 24), or 3 quart lutrchased cJierFV-i-aniila 



1 teaspoon uuHivored gelatin 

] cup cold hfanry cream 

i large ejg whiles, preferabh' froisi pasfeiLrized eggs, at rootii teiuperarure 

'A teaspoon salt 

'.'4 teaspoon cream of tartar 

. To male the crust, cr unihle the cooties into a large food processor fitted v,ith the 
chopping blade; pulse a few rimes, rearrange the large chunks, and then process 
antil finely ground. With the machine running, pour the butter through the feed 
tube; continue processing just until the mixture starts to cohere into a niiiss. Place 
half this mixture in an 3-inch spiingform calce pan and pies aicrDss the bottom to 
form an even crust; pour the rest along the inner lini and build the crust 1 inch up 
the sides of the pan, co^■BTing the bottom eijenly and smoothly. Place in the 
freezer while you soften the gekto or ice cream. 

. Place the gelatio or ice cream in a large bowl ajid soften it by tepcatcdly pressing 
against it with the back of a wooden spoon,just anal it's spueadablc. Spoon tins 



mixture ererfy into ihe prepared cake pan and letum it to the fieeier to harden, 
for It least 2 houn. (The recipe can be ma:dc up to this point 2 days in ad-vance.) 

J. To make the c hifTon fUhng, place 'A cup of the limeade conceiitntE in a small 
bowl and sprinlde the gdatin over the top; set aide to soften fot 5 minutes. 

4. Heat the lemiinder of the concentrate in a medium saucepan set over medium 
heat UQtil steam, rises from its surface. Do not let the mixture come to a sinmier. 
Stir in the gelatin mixture, remove the pan &om the heat, and continue stirring 
until the gelatin dissol'ves, ahout 30 seconds .Set aside at room temperature. 

5. Beat riic cream in 1 medium bowl -with an electric mijoer at high speed unril dou- 
bled ill Tcdume tutsoft and wet, not dry and stiff Set aside. 

(!. Clean and dry the mixer s heaters. Beat the egg whites and salt at medium speed 
in yet another bowl until foamy. Add the cream of tartar and continue beating un- 
til soft, slack peats form off the heaters when they're turned off and lifted up. 

7. Use a rubber spatula to fold the beaten egg whites into the limeade miicture. Then 
fold in the whipped cream, using gentle strokes so that tiie cream doesn't lose its 
ifoliuTie. Pour into the prepared pan and freeze until firm, for at least 4 hours, or 
0%'crnighlL Once the cake's set, cover the pan witi plastic wrap to seal it against 
freezer odors; the cake can be stored this way for up to 2 weeks . 

8. lb serve, run hot water over a thin knife, dry it off, dien run the knife between the 
pan's inner edge and the arust to looGen the cake — take care not to scratch the pan 
or tear the crust: slower is better. Unlatch the pan and remove its side collar. 
Transfer the cake to a serving platter, let stand at room temperature for 5 minutes, 
and shce as desired. 1^ do not recommend refreczing tlie chiffon cake after it's 
softened. 



You can mike a frozen lime chiffon cake with any flavor of gelato 
you prefer — among our favorites are Coconut Gelato (page 36), Lemon 
Gdato (pige 57), lime Gciato [page 59), or Raspberry Gelato (page 88), 
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Frozen Chocolate Mousse Pie 



if yioTi'vr got 1 hankeiing for chocolate, ihis cicisiny mousse pie- is suie to fix you up. 
It's indulgent, to be suie — but if you want to go avci the top, serve a. dollop of 
Vinilla Gelito (pige 98) alon^de it. 

IW Clips graham irracker 4:rumbi, j^u fc 1i seed , o-f from 3l>our Vi wJicle gnliatji 

crackers pulverized in a food }>roc«ESOF fitted wids che chopjjiiig bbde 
^i cup p3uE 'i crajj sugar 

3 tablespoons cocoa powder, siAed 

6 tablespoons unsalle^d Imlter or niargarjiie, n^elted aiid cooted 
S ounces seiiiisweeC or bittersweet diocolate, chopped 
V, cup cold liea\'y cream (see Note> 

4 large egg lyoEksgac room teinp«raiiire 

J tablespoons chocolate lujueur, siicii is Godit-a 

1 teaspoons vaniUa extract 

i large egg whities, at room temperature 

'A teaspoon salt 

I . S rir the giahani cracker crumbs, \ii cup sugar, the cocoa powder, and. nidted butter 
in a medium bowl until very moist. Spoon this mixture into a 9-in£h pie plate; 
press eycnly acros the bottom and up the ddes, makiiig it firm and even with the 
plate's rini wiliiout ever packing it down. Set in the freezer while wu prepare the 

3. Place the chocolate in die top half of a doable boiler set ouer about 2 inches of 
simmering water, if you don't have a double boiler, place the chocolate in a bowl 
that £ts snugly over a sauccpim willi a similax amoujit of sinimeruig water. Stir 
until half die chocolate has melted, then remm'e the top half of the douhle boiler 
or the bowl from the heat — be careful of ihe roihng steam — and c ontinue stirring 
otf the heat until the chocdatehas fullv melted. Set aside to c ool at room tern- 



pcraluTC while you prepare the remainder of the redpe. (You cam turn -off the heat 
Liiidcr the pan, but don't discard the water. ) 

J. Beat the cream in a medium bowl with an electric niixer at high speed until dou- 
bled in volume; the whipped cieani should be firm but not dry. Set aside at room 
tcmpemturc, wdl away from the Idtchcn heat. 

4. Wash and dry the mixer's beaters. Return the water in the saucepan to a simmer. 
Place the egg -jnolls, y* cup of the sugar, and the choc date liqueur in a b owl that 
will fit snugly over the saucepan; beat at medium speed away from the heat, scrap- 
ing down the sides of the bowl as necessary with a rubber spatula, unril thick but 
pale yellow, about 2 rninutes. Set the bowl over the pan mth the siiimiering water 
and continue beating until the misture maies -irisiblc little mounds when it drips 
oS tie beaters once they're turned off and lifted up. Rjemove ftom the heat (this 
time, keep the water sinunerin^. Use a rubber spatula to fold in the mdted 
chocolate and iranilla until smooth. Set aside. 

5. Cleaji and dry the mixer's beaters apin. Place the egg whices and salt in yet an- 
other bowl that win fit over the saucepan with the sinimering waten Beat awiy 
from ttie heat until foamy, then add the remaining 3^ cup sugar and set the bowl 
mner the sirainering water. Beat at high speed, scraping down the bowl with a 
dean rubber spatula, uncQ satiny and smooth, a htdc more than 2 minutes. Re- 
move the bowl from the heat (now turn off die heat under the water) and con- 
tinue bearing until room temperature, about 1 minute. 

6. Using a clean, drj' rubber spatula, fold about half this meringue-lLke egg-white 
mixture into the egg-yolk misture until smooth, then fold in the remainder of the 
egg-white mixture. Fold in the whipped cream just until no white stteats are vis- 
ible. Mound this mixture into the prepared pie shell. Return to the freezer and 
chill until firm, for at least 4 houis or overnight, After 4 hours, cover ihe pie with 
plastic wrap; it can stay in the freezer for up to 2 weeks. To serve, remove tie plas- 
tic wrap and let the pie stajid at room tempctature fot 5 minutes before slicing. 



■ tte following^ into the tiling with the beaten 
svered espresso beans, chopped hazdnuls, chopped 



1 Cakes, Pies, Mo 



pecansictoppcd walmite, mini maishmallows, mint cliocoktc chips, 
chocolate chips, or white chocolabt chips. 



Note: For an easier veisioi], sutstitnte l!4 cups nondairy whipped topping for the 
whipped cream; omit the step in which you belt the ctcani and simply fold the 
whipped topping into the chccolate miKtuic as you would the whipped cieam. If 
you suhsdtute melted maigarine fot the butter, the frozen moiisse pie k dairy free, 
perfect for those withlactoee-tolerance problems or after meat meals in a kosher 



Frozen Grasshopper Pie 



i his daaic combination of cicmff ds incntiiie- and chocolate may have gottsai its 
start as a cocktail, but it was turned into a pit thiough a clcvrr KmoK gdatin campaign 
in the late 'SQs. Our froaen veision uses two luscious layera — one mint, the other 
chocolate — and s tacts them in the dassic chocolate-cookie crust. 

20 cfaocolatci sindwicii cciokiei 

t cup pluf 2 tablespoons {IB ti bkspocins) fngar 

i ttbieipooDS nnialted butter, ni«lted and coded 

Vt cup whole iiiillc 

1 teaspcKiM unflai^'ored gelatin 

1 large »gg yolki, at roam temperature 
'/< cup green c rente de iiieiidie 

J or 4 drops green food ^roloring, optional 

'A cup told beaw cream 

J large egg whites, at room teniperanire 

'A teaspoon fait 

'A teaspoon cream of tartar 

2 ounces unsweetened chocolate, grated 
1 teaspoon -vanilla extract 

I. Crimible the cookies into a large food processor fitted with tlie chopping blade, 
add the 2 tablespoons sugiT, pulse a few rimes; then proces until finely ground, 
^i^th the machine nmning, pour the raielted butter tiiough the feed tube; con- 
tinue processing until the mixture just starts to cohere into a maa, Turn off the 
machine and pour the chocolate-crumb tnbtture into a 9-inch pie plate. Gently 
pies across the bottom and up the sides of the pie plate until the mixture is even 
with tiie rim. Do not press down hard — lhe point is to make an even crust, not 
pacing stones. Place in the fteezer while wu make the fJhiig. 
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2. Piacc H cup of tilt milfc in a small bfjwl and sf rinHc the gtlatin over the top. Srt 
aside to scftrn for 5 minutes. 

3. Meanwhile, wliisk thje egg yelks and S^ cup siigir in a nuediuni bowl until thick 
and creamy, about 2 minutes; set aside, boo. Fill a very laige bowl with ice watet 
and set it aside as wdl. (If you have a douUe snit, you can create this watet bath 
in one half of it.) 

4. Heat the temaining S4 cup milt in a medium saucepan ove-t mtdium heat until 
small bubbles pop up along the pan's inner edge. Do not allow ihe milk to come 
to a ammer. Stir in the- gelatin miKture, remove the pan t'tom, the ticat, and con- 
rinuc stirring until the gelarin has disolved, 

5. Whist about half this -warm milt miicture into the egg yolksi. tlicn whisk this 
combined mixture into the remaining milt mixture in the pan. Set the pan over 
law heat and cook, stirring consta.ndy, until the mixture can coat the back of a 
wnooden spoon, about 1 minute. Do not allow the mixture to come to a sinmier. 
Stir in the cneme de menthe and green food coloring, if using, until uniform. Nes- 
de die bowl with the mint custard into the prepaied ice-water bath. Srir with a 
rubber spatula, scraping the sides and bottom almost constantly, until thickened 
and somewhat gelatinous, about 3 minutes^ Rjemovie from thje bath and set aside. 

6. Whip the cream in a medium bowl with an electric mixer at high speed until 
doubled in volume but still soft and wet Fold the whipped cream into the mint 
custard, then pour the mixture into the prepaied pie shell. Place in the freezer and 
chill while you mate the chocolate layer. 

7. Bring about 2 inches water to a boil in a medium saucepan set over high heat; re- 
duce 1^ heat so the v, 



S. Thoroughly clean and diy your miKer's beaters. Place the egg whites and salt i]i a 
clean, dry medium bowl diat will fit securely over the pan with, the simmering 
water. Beat away from the heat at medium speed until foamy, then add the re- 
maining ^ cup sugar and the cream of tartar, place the bowl over the pan, and beat 
at medium speed imtil thick, smooth, and satiny, scraping down the sides of the 
bowl as necessary witii a clean rubber spatula, about 3 minutes. Beat in the choco- 
late and f anilk, then remove the bowl from the heat and continue beating at 
medium speed until room temperature, about 1 minute. 



. Spoon tliis chjoeolatc rnijrtLmc over the mint layer of tiie pie and ictum to the 
freeicT to chiU, for at least 4 hours or o^icmighc. Once the pie's set, corer it ivith 
plastic: larcip; it can he stored this way for up to 2 weeks, lb aervBjEemoTe the plas- 
tic ■ffiiap and slice into wedges. 



FroieD Bi^andj Alenandei: Pie Suhstitiitse Vt cup brandy for die creme de 
menthe. Omit the gieen food c oloring. Add 2 tablespoons supi to the egg ^nolks . 
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Frozen Jelly Roll 



Ji ijeDy roll ie a show-stopper, it's not haid to mate — just morfc gukldy to 
roll it up in the sunned towel once it comes out of the oven, while the cake's still hot 
and phable. This one's an orange caie enfolding vanilla gelato, but you can cus- 
tomize it to your tastes by dianging the flavor of the gelato at will. Be sure to clear 
out enough room in your freezer to store this cake on a baking sheet. 

1 cup all-puFpos« Aoui 

X'A teiiftyoiis baking powftcr 

'A r«ajpoDn silt 

¥2 cup confec d-Dners' {or"pckwdered") lugar 

2 large egff, at rooin temperatDre- 
'M cup granulated iugar 

2 tablespoons orange juice 

2 tablespoons ^^egetable oil 

i tablespoons Anely grated orange if it 

Vi teaspoon vanilla extract 

1 quart Vanilla Gelato (page ?S), or jjuccdased I'sniJla ice cceani 

Vi cup orange mariiuJade 

I. Position a rack in rfie center of the o'\'en and preheat the oven to 400°E Line a 
10 x; 15-inch nonstick jelly roll pan -with patchment paper and set aside. Whisk 
the flour, baking powder, and salt in a small bowl until the baking powder is 
evenly distributed; set aside as well. Finally, lay a large, clean kitchen towel on ^nour 
work surface and dust it generously with the confec honers' supr. 

i. Beat the eg^ and granulated sug^r in a medium bofwl with, an electric mixer at 
medium speed until thick and pale ydloiv with no graininesa whatsoever from 
undisEol'ved sugir, about 4 minutes. Beat in the orange juice and oil, then the zest 
and vanilla extract. Scrape down the sides of the bowl and fold in the flour mix- 
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tme with, i rubber spatula,, just until moistened (tbe batter may still be grainy tut 
tierc should be no pockets of unmoistened flour). Spoon ttiis mixtuie iuto tbe 
piepaied pan, taking care to spread it to the corners with a rubber spatula and 
eveu out its surface without e^-er pressing down. 

J. Bake until Hghdy browned, about 10 minutes. A toothpick inserted into the cen- 
ter of the cake should come out dry. Remove ihc pan from the oven and imme- 
diately run a knife around the edges of the pan to loosen the cake. Cool for 
1 minute, then set the pan's long edge parallel to dne long edge of the prepared 
kitchen towel and quickly rip tlie pan over Lift off the pan; lea\'e the parchment 
paper attached to the cake. Beginning at one of the long sides of the towel, roll 
the cake up, using the towel as a guide but taking care not to get it stuck in the 
cake as you roll it Don't press down but do make as compact a noill as you can. Set 
aside to c ool for at least 20 minutes ot up to 3 hours . 

4. After the cake has cooled, sofiien the gdato or ice cteam by placing it in a large 
bowl and pressing it with the back of a VTi'ooden spoou unril spreadable, not 

5. CarefuUy unroll the towel, tiereby unrolling the jelly roll. Remove the parchment 
paper and discard it. Using a rubber spatula, spread the marmalade evenly over the 
exposed, erstwhile-papered ride of the cake, leaving a 1-inch border all the 'Si'ay 
around. Spoon the vanilia gdato or ice cream evenly over the marmalade and 
smooth it down, also leaiing a 1-inch border. Roll up the jdly roll again (this 
rime, without the towel, although you can use it as a gpide and aid to lift die cake 
as you roll), Wmp die cake in plasric wrap, transfer to a baking sheet for support, 
and place in the freezer for at least 2 hours, or orernight. Once it's firm, you can 
remove the baking sheet but be careful of items in your freezer cmshiiig the cake. 
The jelly roll cake can be stored in the fteeaerfor up to 2 weeks. To seri-e. remove 
the plasric and sliie the cake into oval secrions a Httle more than 1 inch diick. 



An Easier Veraion Use one 1 6-oiince box angel-food cake mix. Stir 2 large egg 
yolks, hghdy beaten, and 1 c np of any of the t'oUowing into the mix: before spreading 
the batter into the prepared pan and baking as directed: banana nectar, flavored soy 
milk, inancp nee tar, peach nectar, pineapple juice, or pineapple-orange-banana juioe. 
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Frozen Key Lime Mousse Cake 



jn.cTc'3 a tart frozen cake fhat'i great after any spicy meal, fnam Szech-wan to Soiitli- 
westcm. While Key limes may be hard to track down, bottled Key lime juice is read- 
ily aTailable in. most supermaTkets, sometiines in the soft-driiiks aisle. 

i^A cii)>& purchaied gra bam cracJcer cninibs., or about 12 wbole grab;am 
crackers Aueiy ground in a (bod pioeessor to orrake VA cnpi cnirahi 
'.i €up plus '/h cup sugar 

S tablespoons {t stick} unsalccd bulte-r, melted and cooled 
One '.'J -atiiic« eii^<elop» unfavored gelatin 
J tablespoons cool wat«r 

1 cup coicf beayjr cream 
'A r«aspooii salt 

^A cup Key Uiiie jnlcv 

2 teaspoons Anely grated lime zest, preferably Key liiiie zest 

4 large eggs, separated, preferably pasteurized egga, at rootsi reiiipefarure 

1. To inake the cnjst, srir the giaham ciackcr cnjmbs,2 tablespoons of liie sugar, and 
the melted butter in a laige bowl imtQ moist and dense, ten gendy pins half ihis 
miKture into the bottom of a 1 0-inch springform pan, making as eren a cmst across 
it as wu can. Sprinkle the remaindeT of the crumb mixture around the inner rim 
where the side meets the bottom and press the crust up die sides In'- about 1 inch, 
filling in any gaps along the bottom crust of the pan, Place in ihe fi^ee-zer while yiiju 
prepare the mousse filling. 

2 . Sprinkle the gelatin over the water in a small bowl or teacup ; soften for 5 minutes. 
FtU a 'Pery large bowl halfway full of ice water and set aside as well. (If you have a 
double sink, you can use one side to make thh, icc-'(vatei bath.') 

i- Beat the cream in a medium bowl with an electric mixtr at high speed until dou- 
bled in "hnolume, creamy, and firm without being sriif. Set aside at toom tempera- 
ture, well away from the heat. 



4- Qcan and dry the bcattrs. Beat the egg whites, 2 taWespo&ns of the su ^j and the 
salt in a second mediLun bowl until slack peaks form at ihe point ia the mixture 
where tie shut-off beaters are hfied out of it, about 3 minutes. Set aside as well. 

J. Stirring consCanlly, heat the lime juice, zest, and the lemaining 'A cup sugar in a 
medium saucepan set over medium heat just unhl the supr dissolves. Do not 
bring the miKtuie to a simmer. Add the gelatin mijctuie, lemo'i'e the pan, from ttic 
heat, and srir until disolvcd, about 20 seconds. 

6. Whisk the egg yoUts in a second medium bowl until foamy and creamy, then 
slowly whisk in the hme juice mixture, adding just a Htde at first to temper the 
eggs as you whisk, then adding more as the egp incorporate into the nrbrture. 
Place this bowl in the ice-water hath you've prepared and continue whisking un- 
til the mixture is cool and starts to thiclen, about 1 minute. 

7. Using a rubber spatula, fold the beaten egg whites into the egg-yolk mixture, then 
fold in the whipped cream. Pour intu the prepared spriiigforni pan, taking care 
not to dislodge the crust (it may help to spoon in the first bit, just to get it even 
across the botton:^. Return the pan to the freezer and chill until firm, at least 
4 hours or overnight. Once it's set, wmp the pa]i in plasric wrap to ward off 
freezer odors. 

S. To unmold, run hot water over a flatware knife, dry it thoroughly, and then nm 
this knife around the inner edge of the pan, tberchy looserung tie cate without 
breaking up tie crust or scmtching the pan. Unlatch the springform pan's side 
collar, remove it, and place tie cake on a serving plsser. Let stand at room tem- 
perature for 5 minutes before shcing 



FrDien Lemon Mousse Cake Substitute lemon juice and finely grated lemon 
zest for the lime juice and hme zest 

Frozen Margarita Mausae Cake Substitute te quila for the 'water used to soften 
the gdatiu. Substitute flndy grjtcd onmge zest for the Hnic zcs.t. 
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Frozen Layer Cake 



KJtit T/cmon of the tciditiond ice cimm cake- is made witli alcernadng layers of 
strawberry gelato (or purchased stiawberry ice cream) and banana cake, which is a 
htde denser fhan die standard, springy -variety but a better foil for the copious 
amounts of gelato or ice cream. And what's the point of an ice cream cake that 
doesn't ha^-e copious amounts of ice cteam? (See the lariatioiis bekjw fbr lots of op- 
tions and many more flavor combinations.) 

Nonstick Epray 

1^ cup> all-purpose ftour, pEui additicxial &r tli« pans 

'A t<i*spoon baking ptiwd-ee 

'li teaspoon baking soda 

''i teaspoon salt 

8 tabiespoons (1 stick) unsalred buHsr, cut into chunks but stili cooi 

t cup sugar 

2 Eafg« eggs, at room tenipei-ature 

'.'2 cup sour cr^ani (rfguiar of [ow-fat, luir not fat-ir#e> 

2 iafg« ripe bananas, weli mas bed 

1 tablespoon vanilla extract 

'.'i gallon Straiwberfy Gelato {page 94; make 2 quarts, a double recipe); 

or 'A gallon purchased strawberry jce cream or frozen yogurt, softeried 
'A cup cold lieav'-}' creant, beaten wirii V< cnp confectioners' (or "powdered") 

sugar uiidl doubled In volume aod stiff, or 1 cup notidairy whipped 

Copping, optional 
S fresh shrawberrJes, tliinly sliced 



m a rack in the center of tie oven and preheat the oven to 35 0°E Spray hvo 
9-inch round cake pans witi nonstick spttay; put a ddlop of flout in each, and tap 
the pans along the edges, tilling them this way and that, until the sides and bot- 



tanis hxvc a tiiiii coating of white- flour. Dbcaid amy cmess Houi; set the pans 
aadc. Wliisk. the 1 J^ cups flour, baling powder, baJdng aoda, and salt in a medium 
bowl; set aside as -well. 

. Bear the butter in a large bowl with an dectric inijsiei at medium speed until 
creamy and light, about 2 minutes. Scrape down the sdies of the bo^'l ynth a rub- 
ber spatula, add the sugpji and continue beating until fluffy, with only sporadic 
grains of sugu: detectable, about 2 more minutes, Heat in the eggs one at a time, 
making sure the first is fuUy iocorporatcd before adding the second. Scrape down 
the sides of the bowl, ihen beat in the sour cream, banana, and Tanilla until 



3. Turn ofl" the beaters and add the flour miKturc. Beit a t low ipced jmt until incor- 
porated. Do not orerbcat. Di^idde the batter evenly betis'een the tivo prepared 
cake pans, taking caic to smooth it without piesdng down. 

4. Bake until a toothpick inserted in ttie center of one of the cakes comes out clean, 
2S to 28 minutes. Transfer bo a ladir rack and cool for 5 minutes. Remove the 
cakes by topping a pan wilh a large plate, inserting tiie two togeflier, gent^ tap- 
ping or shaking the cake loose, removing the pan, and neiniierting the plate onto a 
wire rack. Repeat mtih tic other cake layer. Cool completely about 2 hours. If 
the tops of tie cake layers are rounded, shce dicm off with a long, thin knife so 
each is perfectly flat. 

5. Meanwhile, wash and dry the cake pans:hne them each with plastic wrap. Mound 
half the gdabo or ice cream into each pan (i. e. , 1 pint in each); spread smooth with 
a rubber spatula. If you fold the plastic over the tops of flie layers, you can use the 
otiner pan to compress a nice layer: set one pan on top of tie other and press down 
hghrly Place the pans in the i"ieezer until the gelato or ice cream is firm, about 

6. Shp one of the c ake layers onto a serring pLstter. Urunold o ne of the gelato ot ice 
cream layers, gently pulling it out of the pan by the plastic wrap Invert it on top 
of the cake layer ajid pull off the plastic wrap. Top with the other layer of cake, 
then the otier layer of gelato or ice creani. If desired, the cake can be returned to 
the freezer for up to S hours. Ciavci loosely in plastic vnap to protect it from 
treezer odors. 



1 Cakes, Pies, Mo 



7- To seTTC, Caic off tbs plastic wrap if it's been stoicd in the freener and spread the 
whipped cream or nondairy whipped topping across the top of the cake. Dccoiate 
with sliced strawberries, perhaps placing ihem in rings around die upper edge of 
the c aiie and then mounding the rest in ihr center. Cut with a cake knife or o thcr 
thin knife that's been dipped in hot water, then wiped dry. 

CuEtomizc it? 

Fot an. eBaier veraioD, use a boxed cake mix of any flavor you desire, 

from orange to lemon, chocolate to strawberry. 

There's also a Beeiuin^ly endlesa Hat of gelati (or purchased ice 
cream) that would work as a s.ubsiritute for the strawberry. Some of our fa- 
vorites include Binana Gelato (page 18), Blueberry Gelato (page 22), Blue- 
berry Sherbet (page 109i, Hazelnut Gelato (page 52), or Stracciatdla (page 
92). In these cases, replace the sliced strawberries on top ivith a matching in- 
gredient for the gelato: sliced bananas, blueberries, chopped hazelnuts, or 
chocolate chips. 

Or UBe a boied cake m.iE and pair it with a matching ^elito 
flavor — for example, orange cake with Orange Gekto (page 71) or Orange 
Sherbet (page 121); lemon cake with Lemon Gelato (page 57) or Lemon 
Sherbet (page 116); chocolate c ake with Chocolate Gdato (page 30). 
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Frozen Mississippi Mud Pie 



i be- nonfroacn original of this Soudiexn favoritir was a iccipc drvcloped by 
Nabisco, a way to use Oreo cookies in a. pie crust. We've preserved tbat original crust 
in our fiozai version but used a combinarion of espresso and chocolate gclato for an 
ice cream lover's grail. 

25 diocolate cr«aii^ saiKiwich cookies, fiich ai Oreos 

2 talrJespootii granulated sugar 

5 tablespoons iiiisalted butter, melted and cooled 

t pint Espresso Gebto {page 4'(),or t pint purci):iEed coffee ice creini 

^Eec Note) 
'A cup purchased hot fudge satice, at roon^ teitipefarure or warmed Just unti 

spreadable 
1 pint Cbocolate GeUlo (page 30), or 1 pJot purcfaased cliocoJate ice cream 

(see Note) 
\A c np pnrclias«d cara nneJ sa uce, at room tetuperature 
tW cups cold hea^-^' cream 
'A cup coitiectjotiers' (or "powdered") sugar 
V< cup cocoa powder, siAed 
1 te-aspooM \^atiiUa extract 

I. To make the crust, pulvTerizc the cookies and granulated sugar in a large food pro- 
cessor fitted mth the choppirEg blade, turning the machine off occasionally to 
arrange large chunks so they get ground up. "With the machine running, pour the 
butter thnou^ the feed tube; process just until the mixture begins to cohere. Gently 
pics into the bottom and sides of a 9- inch pic plate, inching the crust up llie sides 
until it's even with the plate's rim. Do not compact the crust — just pies it hghtly 
into place. Chill in the fre^ei for I hour. 
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2. Place Eke espresso gelato or tie coffee ice cieam in 3, large hcfvA and soften it by 
masking agiiiist it with the hack of a wooden spoon, just until it's sprcadable. 
Spoon into the tottom of the pie plate and spread with a rubber spatula, taiing 
caie not to disturb tie crust but rnaiing an e^'cii layer of gelato or ice cream. 
Drizilc the hot fudge sance evenly orer the top — you can spread it gendy with a 
rubhcr spatula, if you desie. Place the pie back in the freezer and chill for 1 hour. 

J. Soften the chocolate gelato or ice cream as you did in step 2, then spread an even 
layer over die espreso gelato and fudge sauce with a rubber spatula. Drinle die 
caramel siuce o^'er the top — agjin, y™^ can spread it erenly oi-er the top with a 
rubber spatula. Chill in the freeier for 1 hour, 

4. Beat the cream in a large howl widi an electric mixer at high speed imtil foamy. 
Add the confectioners' su^r, cocoa powder, and vaniUa: continue bearing until 
soft, droopy peaks form at die point where the switchcd-off beaters are lifted out 
of it. Spread diis whipped cream gendy over the top of the pie. Return to the 
freezer and chiH until set, at least 4 hours or overnight. After 4 hours, wrap tbe pie 
in plastic wrap to prevent its picki]igup freezer odors; it can be stored this way for 
up to 2 weeks. To serve, remove the plastic wrap and let the pie stand at room 
temperature for 5 minutes before shcing 



Note: The gelati recipes in this book make 1 quart — eidjei make lie whole 
recipe and use half of it, or divide the recipe in half and mate a smaller batch in 
your ice cream machine. (Use 3 large egg yolks for the espresso gelato and 2 for 
the chocolate.) A smaller batch, however, will allow more air to get whipped into 
the custard because daere's more head room in the machine. 
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Frozen Peanut Butter Pie 



J.c's hard to beat a fnoaieii pde- that's lite a peauut-butter-^naishnaallcjw-Suff-anid-jclly 
sandwich. A diet bustetl Sure to male CTeiyioiir's don't-dire-eit-this hst? We hope 
so. Cut small pieces and throw caution to the wind. 

16 j^nuE butt-er cream sandwich cookiea, sncli as Nutm Butter cootcifs 
i laltlespoons iYz. stick) un salted butter, iiwJted uid cooled 

1 cu|3 cold heavy cream 

2 neaspoons TiauiSta exEfact 

t'/z cups cteuiTy peanut butter 

One 14-aui-ice can sweetened cockdetiied tnilk 

One 7'/!-ouiice jar Alarshniallow Fliiflf or MarslnnatEow Creant 

2 lablespoons grape jelly 

2 tablespoons salted peanuts, chopped 

1. To make the crust, CTLtmble the peanut butter sandwich cookies into a large food 
processor fitted with die chopping blade. Pulse a few times to break them up, 
icairauge die chunks, then process until pulTeriae-d. With the machine running, 
pour die butter dirough the feed tutc and process until moist and finely ground. 
Pour into a. 9- inch pie shell and press gendy but efienly acroE die bottom and up 
the sides. Place in the free-zier while you prepare the pie's filling. 

2. Beat the cream and vaiuHa in a medium bowl with an electric mixer at high speed 
until doubled in -L-olume and firm, e^nen if srill sot't, not dry. Set aside at room tem- 
perature. 

J. Clean and dry the miner's beaters. In a second bowl, beat the peanut butter and 
sweetened condensed nnlk at niedium speed until smooth. Scrape down the sides 
of the bowl -adlh a rubber spatula, then beat in tbe Marshmallow Hufi" until silk\'. 
Remove the beaters and fold in hah' the whipped cream with a rubber spitula, 
then gendy fold in the remainder of the whipped creani, taking care not to lose its 
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vdIuiujc but nooethdess injcorpomting it fiilly Poiit tbe miKtunc into the picpajcd 
pie sheU, moiindiiig it high, 

. Place the jelly in a. small bowl and beat it with a fork to soften it sligji.tly Drinle 
over the top of the pic. Sprinkle the chopped peanuts ov.'er the pie as wiell. R.etuTn 
it to ihe freezer and chill until set, at least 4 houn or oreraight. Once it^s firm, 
cavci the pie loosely wilh plastic T^ispjit can be stored this way for up to 2 weeks. 
To sefi-c, lemoA'e the plastic wrap and shce as desired. 



Frozen Halvall Pic Substitute tahini (sesajne paste) for the peanut butter. 

CustDmrizc itl 

Suliatitute atiT of the foLlowing for the peanut butter: almjomd butter, 
cashew butter, chocolate-haidnut spread such as Nutella, crunchy peanut but- 
ter, hazelnut butter, or honey- roasted peanut butter 



Frozen Pineapple 
Upside- Down Cake 



jn.eTc''s a frozen Twision of that ail-Anicricaii fi'-'oritic-, designed to make a ligbt, 
bracing iiit on a siiTnmer day. 

One 20-oiuice caa pin«apptf ring; in hfi'vy iynipf dnJned, s^nrap rcKrved 



One '/n-ounce package tinfla'Wfvct gelatin 

t'A fups wtidle EMilk 

6 large e^g ^lojlci, at room (eiiiperaturf 

'A cup packed iigfie brown sugar 

2 ablespooni granulat«d sugar 

2 reaspooiis I'auilla extract 

I'/i -cups coid b«a\'y cream 

i large »gg wliit«9, pre'ferably £roiii pasteurize^j e^i, at room temperature 

'/H teafpooii salt 

One 14- to 12-asiiice purchased pottaid cakic 

I. Line an 8-inch cheesecake pan (see page 181) with plastic wiap, piemiiig it into 
the corners but keeping liie wrap as tight and wrinkle free as possible. Leave 
enough, ckccss hanging ovtr the edges that it can later be folded over to cover 

Z. Place 6 pineapple rinjp in the bottom of the pan, one at the center and the othe r 
five smroundirEg it (reserve the other rings I'or another use'j. Place tvi'o cherries in 
the open center of each pineapple ring, Set aside. 

J. Pour h cup of the leseri'ed pineapple syrup into a small bowhsprijitle the gelatin 
o^'cr the top. Set aside to soften wlnle you prepare the other componciits of the 
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4- Heat tbt milt in a mciliiiin saucepan set ovei medium heat miti] small bubbles 
pop up around tlic pan's inner lim. Acljust the heat so the luillsL stays diis hot with- 
out boiling. 

5. Beat tbe egg yolks, brown Eugpr. and granulated su^r in a medium bowl Tvith an 
electric mixer until pale brown, thick, and faidy smoodi, about 5 mkmtes. At low 
speed, beat in about half the warmed milt unril smooth, dien beat this combined 
miKture bact into the pan with the remaining milk. Immediately reduce the heat 
to low — if you're using an electric stove, move the pan to a second burner turned 

just now to low Cook, stirring constantly, until the niiMture thictens and can coat 
the back of a wooden spoon, about 3 minutes. Stir iu the varnlla. and the gelatin 
miKture unril dissolved, about 10 seconds. Strain through a fine-mesh sieve into a 
large bowl and chill in the lefrigeiator until cool and somewhat set, sirring once 
in a while, about 2 hours. (Altematn'ely, you can fill an even larger bowl with ice 
water and nestle the bowl -with the chiffon in it; stir constandy with a rubber spat- 
ula, especially along the bowl's bottom and sides where it first firms up, until vis- 
cous and gelarinous;, but not yet fuHy set, about 3 minutes.) 

6. Clean and dry your miMcr's beaters. Beat the cream in a large bowl at high speed 
untit firm and luscious. Set aside. 

7. Clean and dry the beaters again. Beat tbe egg whites and salt in another bowl at 
high speed until stiff but no t dry. 

E. Use a rubber spatula to fold the beaten egg whites into the egg-yolt mixture un- 
til smooth, dien gcndy fold in ttie whipped cream untd no white stieals are visi- 
ble. Pour half this mixtuTe into the prepared chcesccjte pin, taking care not to 
mess up the plastic virrip on the pan's sides. 

9. Slice ihc pound cake into H-tnch pieceE and cowr the layer of chiffon with, some 
of them, bleating them to fit evenly across the surface. Sprinkle the cake with 
2 tablespoons of the reserved pineapple syrup. Spoon the remaindeT of the chif- 
fon into the pan, levehng it off with, a rubber spatula. Top with, more pound c ate 
slices, forming a sealed top kyex for die cake. Bring the exces plastic wrap up 
from the sides and cover tightly. Set in the fieeaer to firm up, for at least 4 hours 
or overnight. The cake can be stored this waj' for up to 2 weeks, although it ^^rill 
ftste best within 48 hours of its being made. 



[O. To serve, turn the cake pan upside down on a cutting boaid or 3. serving pktter. 
Run hot water over a few paper towek, wring them dry, then wipe the outside of 
the caie pan to loosen, tie cale inidc. Rock the pan back and fortti, holding the 
plastic wrap against tie cutting board or serring platter, until the pan comes free. 
Remove it and all plastic ■wrap. Slice the cake as desiied. 



Fi-Dien Apricot Upaide-Down Cake Suistitute one 20-ounce can apricot 
halves in s-^Tup for the pineapple rincp. Reserinc the syrup and use as indicated. Place 
the apricot ialifes in the hottom of the pan, then place the cherries around them. 
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Frozen Raspberry Chiffon Cake 



1 hs diffcience tetwemi. a moussr and a chiGfon k 
thank to more beaten egg whites and pertaps gelatin; a frozen ctiflfoix, a little idei 
but more refreshing. Here, thatbiajcing chiffon malies a cake just right for an erening 
out on the pario or a night around the frre. 

50 diin chocolate -wafer cookies 

I'/i cti^i pEus i tabiesjiooiis sugar 

S tablespoons (t stick) unsalwd buiter, tneireii and coated 

J cups ffesh raspLvrries (about 1 '/z jmeice), or i cups ffoien rasjjberries, 

diawfd {around 17 ounces) 
'.'i teaspoon salt 

Ooe '.'J -ounce package unffaviored geEatin 
'r^cup raspberry or crau berry juice 
1'^ cups cold heavy cream 
S- Jarge e^gs, preleraUy pasteurized eggs, separated, ac rootsi EeiiiperaEtire 

1. To make the crust, place die wafers and 3 tablespoons sugar in a large food pro- 
cessor fitted with the chopping blidc; proces until pulverized, rearranging any 
krgc pieces s;o ihey can be crushed up. Widi die machine running, pour the but- 
ter through die feed tube; process just until moist. Pour hjdf die iniKture mto a 
9-inch springfarm pan and gendy press a crust across the pan's bottom. Pour the 
remainder of the crust mixture around the inner rim of the pan and gently build 
the crust about halfway up die sides, making sure that die bottom is well c oated. 
Do not compact the crust into place. Place in the freezer while you prepare the 

2. To make the fdhng, place the raspberries in a fine-mesh sieve set cn'ci a medium 
bowl; pres them against the mesh with the back of a \VDoden spoon, thereby let- 
ting the pulp fall into the bowl while keeping the seeds in the siere. You may need 



to ball up tht mraCurc a few times, -wiping it across the mesh to get it going in a 
new direction, so you can get the most amount of juice from the berries. Discard 
the sohds, srii the salt into the puree-, arad set aside. 

J. SprirJde the gelarin o^net the laspbcrty or ctanbertyjuice in a smaJJ bowl;se-t aside 
to soften for 5 rninutes. 

4. Place the creani in a mjedium saucepan and se-t it crver medium heat until small 
bubbles appear around the inner edges of the pan; reduce the heat so die cream 
does no t come to a simmer. 

5. Meanw'hile, beat the egg yoUcs and 1 cup sugir in a medium bowl with an dectric 
mixer at medium speed until pale yellow and thick, about 2 minutes. Beat in 
about a third of die heated cream, then sdr this combined mixture back into the 
saucepan with the remaining cream, Reduce the heat to low and cook, stirring 
constandy, just uutil the mixture can coat the back of a wooden spoon, about 3 
minutes. 

6. R,einoTe the pan from the heat and -nrhisk in the gelatin until it dissol-ves. Then 
whisk in the raspberry puree. Place in die refrigerator and chill until shghtly 
thickened, about 1 hour. 

7. Now clean and dry the mixer's beaters. Beat the egg whites and the remaining 
y* cup Eupr in a clean, dry bowl unril they form airy, soft peaks when the beaters 
arc turned off and lifted up. Using a rubber spatula, fold these whites into the 
chilled raspberry mixture until no -white streaks are visible — fold gently so as to 
keep the volinne of the mixture. Pour into tlie prepared pan with die chocolate- 
cookie crust. Freoie in the fieczer until firm, for at least 6 hours, or overnight. 
Once the cake's set, cover the springfoim pan in plastic wrap to keep any freezer 
odors out; it c an be stored this way for up to 2 -w-eeks, although it will taste best 
within 2 days of its being made. 

S. To serve, run hot water over a flatware knife, wipe it dry, and run it aroLiJid the in- 
side o£ die pan, feiking care to sever the crust from the pan and not break up the 
crumbs too much. Unlatch the pan and lenuove the dde. Tran:ier the cake to a 
scrying platter and let it stand at room temperature for 5 minutes before cutting. 
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Frozen Peach Mella Chiffon Calce SpieaJ 1 quart ^afh G^kto (page 73) cxr 
purchased peach ice cicaia. evenly in the pan on top of the duocolate-cootie crust, 
then place in ihe freezer while ycm make the chiffon. Pour the chiffon on top of the 
gekto. 

Frozen RaispberrT Cream Chiffan Ca.Le Spread 1 quart VaniUaGeLito (page 
98) or purchased ^-ajulla ice cream evenly in the pan on top of the chocolate-cootie 
crust, then place in the freezer while you mate the chitTon. Pour ihe chiffon on top of 

Frozen Ra.spberrT Mint Chiffon Cake Spread ] quart Mint Gdato (page 67) 
or purchased mint ice cream evenly in the pan on top of the chocolate-cootie crust, 
then place in ihe freezer 'while you make the chiffon. Pour ihe chiffon on top of die 
gelato. 



Frozen S'mores Pie 



i his ultra-rich fie is a cold rrmtcrpreCation of iht campfiic farioiitc The filliiig is 
much lilcr melted maishmallo-ms, placed on a gzaham-ciacber crust slarhcied with 
hot fudge sauce. The caramel siuce on top is for sheer excess. 

l',-^ f upi purchas»J grahiin cracker crumbi, or aboat 14 whole 

graliain cracker:, finely ground in a fooil processor fo produce VA ccps 

crunibs 
1 Clip plus 3 tablespoons sugar 
i Eablespoons un waited butter, iiieEred and cooled 
'A cup purchased hot fudge sauce, pEaced in a EktwI and softened 

in a inicrowave for 14> to 15 seconds, jusc Eiiitil pourable, 

then cooled 
i large »ggE, separated, at fooiti tetiipefat»ie 
'..'H teaspoon salt 
'A teaspoon cream of tartar 
1 tablespoon ^Mnilta extract 
} tablespoons purchased caraniei sauce 

I . Stir the graham ciackers, 3 tablespoons su^r, and melted butter in a medium bowl 
Luitil moist; Gently press into a 9-iiich pie plate, c^-enly coating ihc bottom and 
odes with a crust, up to the plate''s rim. Slowly drizzle the hot fudge sauce over 
the crust; use a rubber spatula to maie an e^ien lajner, taking care not to dislodge 
the cootie crumbs. Place in the freezer while you prepare the filling. 

3. To make the zabaglionc-Iiie mixture that is the base for the filHng, bring about 
i inches water to a boiL in a medium saucepan set over hi^ heat; iedi:iice the heat 
so die water simmers gently. Place die egg yolts and S^ cup sugar in a medium 
bowl that will fit securely OTcr the pan ™th the simmering v^niter. Beat away from 
the heat with an electric mixer at medium speed until thick and pale, about 
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2 ininLites. Then pLicc tiie bowl over the pm and continue beating it medium 
speed undl quite diick, like mayionnaise, about 2 minutes, Remjore the bowl 
from the heat (maintain the water's boil) and set aside at room tempcTatune for 10 

J. Now make the cooked meringiie that provides the marshmaHowy texture. Thor- 
oughly clean and dry the mixer's beaters. Place the egg whites and salt in a second 
bowl that will also fit securely over the simmeiing water; beat at medium speed 
away from the heat until foamy Add the remaining 54 cup sugar and the cream of 
tartar; place the bowl over the pan. Beat at high speed until thick and shiny, scrap- 
ing down the sides of the bowl as necessary, about 3 minutes. Remove the bowl 
from the heat and beat in the -vanilla. Continue bearing until room temperature, 
about 1 minute. 

4. Use J rubber spatula to fold the egg-white mixture into the egg-yolk miKtune. 
Mound ir[to the prepared pie shell. Drizzle the caramel sauce over the pie. Freeze 
until set, for at least 4 houis or overnight. Once it's firm, loosely corer with plas- 
tic wrap; the pie can be stoned this way for up to 2 we-eks. To serve, removie the 
plastic wrap and shoe as desired. 



Frozen Souffle 



JrT.ciE'^ one of tie classics^ a light, lemony; lefieshing, frozen souffle. It may be a lit- 
tle retro, a little bit of '50s entertaining nostalgia, but we gnaiantee itTl be a hit at 
your holiday parties or TSfecfcend get-togctheis^ Ser^'c it Tftdth the Fresh Berry Sauce 
[recipe foUoi^'s'i. 

8 bbkspootvi (S sack) imntted btitref, cut info pie-ces 

1 cup sugar 

'A cnp leitiou juice 

3 tiblespooDS fiiteiy grar^d ]emoi\ zeit 

5 largF #ggs, preferably pasreitrized eggs, separated, |>jus 14 large egg yo^kt. 

It HMiiii teinperatiire 
'/< teaspoon salt 
t rup cold heivy cream {se« Nole> 

1. Cut 1 piece of wax piper or paichrnent paper to use is a coUir on 1 1-quirt sout- 
fle dish. The collar shoiuld cjctcnd at least 3 ioches above the lim of the dish with 
a 2-iiijch overlap at the seam. Thieajd three or four straight pins dmough liie scam 
to dose the coUai against the dish, or staple ihe collar closed at the seam; in any 
case, make sure it fits tigMy against the dish. Secure the collar against the oulside 
of the dish with one or two rubber hands. Set aside. 

2. Melt the butter in die top half of a double boiler set over about 2 inches of sLni- 
mering water in the double boiler's bottom half, all placed over medium heat. Or 
melt the butter into a large bowl that fits snu^y over a medium saujcepan with a 
sirmlar amount of simmering water. Whisk in tie sugar, lemon juice, and lemon 
zest until ihe sugar dissolTes. Reduce the heat so the water is bubbing slowly atud 
whisk in the eight egg yolks one at a time. -Continue -whiskdng over the simmer- 
ing Tvater until the mixture thickens ike a lemon curd. Rcnio'i'c the top hah' of 
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Fhebi-i Berry Sauce 

XIcie'e a dniple wiay to ■bctvc this luscious souffle^jiist spoon it out onto a Ettle- of 
fhis fbesh, sumioeTy sauce-. 

1 p!nt fr«Ji nspberri^s, l>bckbfrrtei,or hteiled stfawtx Fries 

2 nblespoans sugar 

t EabJespooti leiiion juif e^ 

Place the heriies, sugar, and lenuon juice in a blender, food processor, or mini food 
processor; blend or pulse until pureed. If desired, s train through a fine-mesh sieve 
before- serving. Store, righdy covered, in the refrigerator tor up to 1 week. 
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Frozen Strawberry Bavarian 
Cream Cake 



1 his fla^ioiful frozen cakr is lite a froien moujsc caJst, only denser; i sCrawberry- 
iiifused Ba^'aiian eream, placed in a gingeisnip crust. 

45 gingfrs nap cookies 

'A fup plus i CableipDotii sugar 

6 tablespoons unsalted bulter, inejte^ 3ad cooled 

VA plnti fieih stiiwberries (abodt i cnps>, 3iulSe<l arui cut into quartet:, 

or two lU-Dunce bags frozeii strawberries, tha^^-ec{ 
One '.'S-aunc« package unitavored gelatin 
1 cup wbde niilk 

S large egg yolks, -at room teinp«n titre 
^'4 cup cold beayj' cream 

4 large egg whites, preferably &oii^ pasteurized eggs, at rootii temperature 
'A teaspoon salt 

I. To mike die crust, criinible the cookies in a large food processor fitted with the 
chopping bJade, add 3 tablespoons supir, and process until finely ground. With the 
machine iLuming, pour the melted butter through the feed tube; continue pro- 
cessing just until the mixture begicE to gither together — all the crumbs should be 
uniformly moist. Pour half this crumb mixture into a 9-inch springform pan; 
press it gendy but evenly across the bottom. Pnour the remainder around ihe iimcr 
seal of the pan; press this amount up die side walls about IM inches, taking care 
also Co eren out the bottom crust. Set the pan in. the freezer while you make the 

1. Puree the strawberries in a large blender until smooth. Rjur in a medium bowl 
and stir in the gelatin. Set aside at room temperature for 10 minutes. 



J. Mean^rhik, heat the mill in 3. medium saucepan set ovet mediuin heat until small 
bubbles pop up along the pan's inner rim. Reduce the heat so the mill: does not 
boil while you beat the egg yoUs. 

4. To male the custard, beat the egg yolls and Ehe remaining H cup supr in a 
medium bowl -with an electric mixer at medium speed unhl the mitture males 
satiny ribbons that fall off the beaters when diey're stopped and pulled up, about 
4 minutes. Beat in about half the hot milk at low speed, dien beat or whist diis 
coiribined misture into the remaining hot mill in the pan. Innnediately reduce 
the heat to law — if you're worling on an electric stoi-e, mo^-e the pan to a second 
burner just now tmrned to low — and cook, stirring constantly, unril thicl enough 
to coat the back of a wooden spoon, about 4 minutes . 

5. Bjemoife the pan from the heat and stir in the berry mLcturc, Continue stirring for 
1 minute 60 cool the mixture a bit and disolt'e the gelatin. Strain throng a fuie- 
mesh sie-i-e into a second bowl. Refrigerate until sUghtly thickened, about 1 hour 
(You can speed up the process by placing the bowl in an ice-water balh and stir- 
ring constandy with a rubber spatula until the mixture is shghtly thickened, about 
4 minutes.) 

6. Meanwhile, dean and dry the mixer's beaters. Beat the cream in another medium 
bowl until doubled in \iQlume but still creamy, not stiff or buttery. Set aside. 

7. Clean and dry ffie beaters again. Beat the egg iRfhites and salt in yet another bowl 
until soft, droopy peaks form when you turn off the beaters and hft them out of 
the miKture. 

S. Now asemble die Bavarim cream. Use 1 rubber spatula to fold the beaten egg 
whites into ihe chilled strawberry miKtuie. Then gently fold in the whipped 
cream,just until no -white streaks are irisible. Poxa into the prepared springfotm 
pan, taling care not to dislodge the crust. Smoorti the top, then chill in the freezer 
until firm, for at least 4 hours or overnight. When the cake's firm, c o\ner the pan 
with plastic wrap; the frozen cake can be stored this way t"or up to 1 week, al- 
thou^ it will taste best within 43 houis of its being made. 

9. To serve, remove the plastic wrap. Run hot water over a thiu Ijiife, wipe it dty, 
then nin it around the inside of the cake pan, between the crust and the pan, loos- 
ening the cale's crust from the pan's sides 'ftithout nicking the pan. Unlatch the 
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JVC the collar-likf ring. Place the caloe on 3. serving platter and sHce 



Frozen BLacLberry Ba.varLaii. Creani Cake- Substitute bkckbcTiies for the 
strawberries. 

Frozen Rajpberz'y Bavarian Cream Cake Substitute raspberries for the 
strawberries. 



Frozen Tiramisu 



1 iiamisii mtiTis "carry ms up" in. Italian — some assumt "to hjci^en" A frozen Ter- 
don. of tkis dasic ladyfingrr-coffce-cream-and-shavrd chocolate dessert is sure to 
offer some sort of Paiadise on a hot daj'. 

10 ipucchased \adyfiagft cookies 

4 large ^g yiolki, at room Hemperature 
'A cup lugar 

'/< cup bnndy or dry Marsala 

5 ounces niascarpoiie cheese 

2 large egg whites, at room tenipefaciLre 
'/h teaspooi! salt 
'A teaspoaii cream of tartar 
'A cup cold iteavy cream 
2 leaspcKiiis instant espresso powder 

2 ounces semisweet chocolate, shaved widi a viege table peeler 
or a inicropbue 

I . line 3.9 K 5-inch loai' pan -with plastic wrapi, pressing it into the corners and leav- 
ing cnooigh overinp so chat the pan can later be sealed tighdy. Line all sides of the 
pan with standing-up Ludyfuigcis, turning the roundied ddcs out (^ivc t^ remain- 
der of the cookies for tiie top. later in the recipe) . Pkce in the freezer while you 
prepare the custard. 

Z. To make the custard, bring about 2 inches of water to a boil in a medium sauce- 
pan; reduce tire heat so the watet simmers gently Place the egg yolts and Jt cup 
sugar in a bowl diat wiU fit snugly OT?r the pan; beat with an electric mixer at 
medium speed away from the heat until foamy and thick, about 1 minute. Beat in 
the brandy or Marsala, then place the bowl orer ihe simmering vrater and con- 
tinue bearing at medium speed until niayonnaise-hke, about 2 minutes. 
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Frozen Tiramisu 



1 iiamisii mtiTis "carry ms up" in. Italian — some assumt "to hjci^en" A frozen Ter- 
don. of tkis dasic ladyfingrr-coffce-cream-and-shavrd chocolate dessert is sure to 
offer some sort of Paiadise on a hot daj'. 

10 ipucchased \adyfiagft cookies 

4 large ^g yiolki, at room Hemperature 
'A cup lugar 

'/< cup bnndy or dry Marsala 

5 ounces niascarpoiie cheese 

2 large egg whites, at room tenipefaciLre 
'/h teaspooi! salt 
'A teaspoaii cream of tartar 
'A cup cold iteavy cream 
2 leaspcKiiis instant espresso powder 

2 ounces semisweet chocolate, shaved widi a viege table peeler 
or a inicropbue 

I . line 3.9 K 5-inch loai' pan -with plastic wrapi, pressing it into the corners and leav- 
ing cnooigh overinp so chat the pan can later be sealed tighdy. Line all sides of the 
pan with standing-up Ludyfuigcis, turning the roundied ddcs out (^ivc t^ remain- 
der of the cookies for tiie top. later in the recipe) . Pkce in the freezer while you 
prepare the custard. 

Z. To make the custard, bring about 2 inches of water to a boil in a medium sauce- 
pan; reduce tire heat so the watet simmers gently Place the egg yolts and Jt cup 
sugar in a bowl diat wiU fit snugly OT?r the pan; beat with an electric mixer at 
medium speed away from the heat until foamy and thick, about 1 minute. Beat in 
the brandy or Marsala, then place the bowl orer ihe simmering vrater and con- 
tinue bearing at medium speed until niayonnaise-hke, about 2 minutes. 
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J . Remo-^ic the bowl ham. owei ^hs pan (fcorp tilt water boiing) axid beat in. due mas- 
carpone until anooth, scraping down the sides of the bowl as necessary. Set aside 



. Now make the cooted nneiingue that will lighten the custard. First, clean and dry 
the mixBr's beaters. Place the egg -whites, sal^ and ihe remaining H cup sugar in, a 
second bowl that -will also fit orer the saucepan; beat at medium speed away from 
the heat until foamy. Add the cream of tartar, place the bowl o-iner the heat, and 
beat at high speed until smooth, thick, and shiny, scraping down the sides of the 
bowl with a clean rubber spatula as necessary, about 3 minutes. Remo-ve from 
the heat and conrinue beating unul room temperature, about 1 minute. Fold the 
cooked meringue into the custard and set aside. 

. Clean and drj' the misLer's beaters a^in. Beat the cream and instant espresso pow- 
der in yet another bowl until the mixture has doubled in -volume and will hold its 
shape when mounded. Gendy fold into the custard mixture, taking care not to de- 
flate the whipped cream but incorporating it fuUy Fold in the shaved chocolate, 
then pour into the prepared ksaf pan, taking care not to dislodge the ladyfingers 
on the sides. Smooth the top and co-ver witJi the remaining ladyfingers, flat side 
up. Return to the free-zer and chill until set, for at least 4 hours or overnight. Once 
it's c old, fold the excess plastic wrap up over the top csf the pan to seal it tighdy; 
the frozen tirarnisu can be stored this way for up to 2 weeks, although it will taste 
best within 48 hours of its being made. 

. To serve, peel the plastic wrap away from the top and turu the loaf pan upside 
down on a serving platter. Let stand for 5 minutes, then rock the pan back and 
forth, holding the plastic wrap a^nst the platter, unril the loaf pan comes loose. 
Remove the pan and all plastic wrap. Slice as you would a loaf of bread and scrvic 
with a fork. 



Frozen Tropical Pie 



i his creamy coconut and pineapple pie is like an island fantasy, a cooi brr^e on a 
hot day. Use coconut milt, regular or low-fat, but not creani of coconut, best for a 
tropical drink to accompany this frozen treat. 

15 vaniila wtfer cookiei 

'A cup pEiii 2 tablespoons (14 tabifspooiisi siigar 

i UfltJespooni iiiiialted bute«r, iiieSred and cooJe^ 

One 2i}-Duiu:e can criislied pineapple in Juke [not s^'f^tpli, drained, 

liquid resefve-d 
TVvo '/H-aunce packages unflavored gelarin 
One 5W-ouuce can unsweetened cocckniit milk 
2 large egg whites, at room teinperariire 
'A teaspoon salt 
'A cup told bea>-y cream 
'A cup shredded sweetened foconut 

1 . To mate the crust, crumble tlie wafer cookies in a food piDocesor fitted wilh the 
chopping blade, add the 2 tablespoons su^r, and process until finely ground. With 
the machuae running, pour in the melted butter through the feed tube; c onrinue 
pnocesing just until moistened and -uniform. Pour into a 9-inch pie plate and 
prcs across ihje b ottom and up the sides to form an even crust, all the way up un- 
til it''s level widi the rim of the pie plate. Place in the freezer while you prepare 
the filling. 

2. Place -die reseri'cd Hquil from the crushed pineapple in a small bowl, sprinlde die 
gelatin ovsi it, and set aside to soften at room temperature for 5 minutes. 

J. Meanwhile, heat the coconut milk in a medium saucepan set avei medium heat 
until bandy simmering. Remove the pan from tiie heat and stir in the gelatin mit- 
ture until dissohred. Cool for 5 minutes, then rnijcin die crushed pineapple. Trajns- 
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Ice Cream Sandwiches 



vjhiffons, mousses, pics — dKyre aH good, no djoubL Bat docs anything icaiJy bring 
on the- smiles Hie a pkrter of ice cieam sandwiches? Especially made witt big soft 
chocolate cookies and homemade gelato? 

2'A fups aJI-parpoie dour 
Vt cup ccicoa powder, sifted 
'A teaspcKin baking Kida 
Vz. teaspcHin ^It 

12 tablcfpcHons {VA stick:) uiiiatted butter 
<A cup solid i.ie^etable shortening 
t'.-4 -cups sugar 

1 large egg, at roam temperature 
1 tablespoon "faiulia extract 

t ijuart gelato of any tlavor, sofWned — try VauiDa {page *e), Cbocolate {page 
ifl), EiprecM) (page +4), Hoite]K {page 5Sp, or Kiannt Butter {page 75) 

I. Posirion a rajck in the center of the o\'Bn and preheat die o-^-en to JSO^E Whisk the 
flooir, cocoa powder, baking soda, and salt in a medium bcjwl until uniformly col- 
ored; se t aside as -well. 

±. Cut the butter into small pieces ajid drop theni in a lirge bowl. Let stand for 2 
minutes, then add the shortening and beat with an electric miner at medium speed 
until creamy, about 1 minute^ Add the sugar and continue bearing at medium 
speed until hght and smoodi, about 2 minutes. Beat in die egg, then the -vaiulla. 
Bjernore the beaters and srir in the prepared flour miKture with a rubber spatula, 
just until niois tcncd. 

J. SprirJde a tnv drops of %vater on your work surface and lay a large sheet of 'ivax 
paper across it (the water will help it stay in one place). Divide the dough in half 
Place half on the wax paper, cover with a second sheet of ^'ax paper, and roll into 



1 Cakes, Pies, Mo 



a nectan^e abtjut k* imcli thick. Tiansfer thh whole pacbeE (wax papcr/dough/wajc 
paper) to a laige baling sheet and chiil in the refrigerator for 1 5 minutes. Repeat 
with the other ha]f of the dough, two more sheets of was papet, and a second 
bating sheet. 

4. Shp the wax papei^cowiedsrheets of doiigh off the batdng sheets and onto wur 
work suri'ace. Line both the baldng sheets viith paichment papet 01 a sihcone bat- 
ing mat; return them to the refrigeiator while you cut out the cooties. 

5. Cut the dough into twenty-four +-inch circles, using a large round cootie cuttet 
or a thick-hpped drinldng glas with an opening of a similaT diameter (a thin- 
hpped ^asE viill breat). Remo\'e the excess dough, then Ctansfcr the cookie rounds 
to the cold bating sheet with a metal spatuJa. Prick each cootie several times with 
a fori, creating a dee orati^'e pattern across the top, if desired. 

6. Return one of die sheets to the refrigrrator and hate the other unril the cooties 
are dry to the touch, 13 to 15 minutes. Cool on the sheet for 3 mi]]utes, then 
transfer to a wire rack with a metal spatula. Bake and cool ihc other sheet of 
cookies. Cool the cookies completdy before making the sandwiches. 

7. Spread twelve of the cookies wilii about ii cup gelato, using an offset iciug spatula 
or a small rubber spatula. Top each with a second cootie, thereby mating 12 sand- 
wiches. Place them on a large bating sheet and freeze in the freezer for about 
2 hours. Wmp each sandwich in plastic wrap and store in the freezer for up to 



.4 No- Cook VeraioD One very eas)' way to mate ice cream sand-wiches is to buy 
24 large, 4-tnch round cooties, often the kind packaged separately. Buy 3 pints of pre- 
miuna ice cream and place it in the freezer until hard, about 4 hours. Place one con- 
tainer on its side on youi wort surface; using a serrated knife, slice down through the 
container, making four perfect rounds of ice cream. Peel off the carton and place one 
round on a cookie: top with a second. Repeat, making 12 ice cream 'sandwiches with 
12 ice cream di^ diced from tbc containers. Freeze on a kige baking sheet until 
finn, then wrap individually in plastic wrap for storage in the freezer. 



Ice Cream Terrine 



J\. proper ijce- cicam Beriinff is all about die bri^t colors and intensr, layered fliTors. 
If you use the gelato recipes in this book, yooill need either to halve them to make 
1 pint each or use half the gelato made in a. full recipe. 

One 14- to 12-oiiDce purchased pound c*ke 

1 pint Raspberry Gelato (pag? 3S), or I pint ptircbiasf^ faspliffFy ice creatu 
soAfiifid 



1 pint Banaii* GeJato (pagf IS'i, ot i pint puffhase^l b^inacia ice creani, 

soi^ened 
1 pint Mint Gelato {page 67), or 1 pint purcliated tiiiut ice cream, softened 

1. Line i 9 x S-inch loaf pan Tsrith plastic wrap, pressing it into the corners but with 
enough, excess that rhe wrap can later be closed over the t]op to seal the pan. Hace 
the cake on a cutting board and dice it horizontally into at least six J'*- inch-thick 
pieces using a long, linn knife. Lay one of the cake shoes in the prepared loaf paii, 
cutting it to fit. Use two more shices of cake to cover the inside -walls of the loaf 
pan, cutting them to fit and creating a pound-cake shdl for the terrine. 

2. Spread the raspberry gelato or ice cream into the terrine, taking care not to dis- 
lodge the pound cake. Smooth with a nibber spatula, liien bop with inolher slice 
of pound cake cut to fit the pan. Sprinkle this piece of pound cake with 2 table- 
spoons of ihe coconut rum. 

J. Spread and smoorti the banana gdato or ice cream into the terrine, dieji tap with 
another layex of pound cake that's been cut to fit. Sprinkle this cakela)K-r with the 
remaining 2 tablespoons coconut rum. Spread and smooth the mint gelato or ice 
cream into tie terrine. Top witli a final layer of pound cake. Seal the terrine 
tightly with the excess plastic WTip: place it in the freezer for at least 4 hours or 
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. To serve, peel back the plastic mrrap tiiaC covets the top of the teriine and turn the 
loaf pan upside down on a cutting boaid or set^Tng plattet. Moisten i few papei 
towels with hot water, then wring ihcm dry ami wipe the outside of the pan. 
Rock the pan back and forth, holding down the plastic wrap, to release the ter- 
rine. Remove the pan and all plastic wrap. Shce as you wcfuld a loaf of bread — a 
serrated knife worts hest. 

Customize id 

Custom ixe tkij terrine by uaing any gelato or sherbet combinarion in 
this book, or any purchased ice creams, sherbets, or sorbets. Match the colors 
and tastes to fit the season, holiday, or your own preferences. 



Ice Cream Truffles 



jrTjeic'^ an easy treat for yo-ur get-tJogclher:litde ice cieam balls, coveued in choco- 
late, like fiozs-n candy bars. The secret to perfect fnoaen truffles is a small ice creaxii 
scooper, one that will mate 1-inch balls;. Look for one at baking-supply or candy- 
supply stores. 

1 pint VanJiEa Geiaro 4pag« 98), frozen hard, or ] pint pufchasei-t pfetiiiuEiv 

24 c^iocobtf cr«aii^ sancEivich cooScEfs, such as Oreoi, fineiy grauiitt in a (bod 

|]Toce&»r and spread on a pbte 
40 toodi picks 
16 CHince! (1 pound) senusweer chofolate, chopped 

2 tablespoons nn salted butt«r, cut iulo cliunk» 

1. Copier 3 bifcing sheet vidth waj: paper. Scoop ooit a ball of the hard gelatQ or ice 
cream with a l-inch ice cicain scoop. Or use a sturdy tablespoon measure, scoop 
up a heaping bit of gelato or ice areouu and form this quickly into a ball. In either 
case, wort quickly and roU the ball in the crumbled cookies to coat it. Place on 
the prepared baking sheet and repeat, nuking about 40 balls. Stick a toothpick in 
each ball. Place in the freezer until hard, about 3 hours. 

2. Place about 1 inch water in die bottom half of a double boiler or i]i a mediujn 
saucepan and bring to a boil over high heat. Reduce the heat so the water 
rimmers gently Place the chocolate in the top half of the double boiler or a 
bowl that fits securely over die pan. Stir constantly until half the chocolate 
has melted. Be careful of any escaping steam — not only can it burn your 
hands, it can also condense in the chocolate and turn it to threads, diereby 
rendering it fairly useless for this recipe (see Note). Remove the pan from the 
heat, add the buttet, and continue stirring until smooth. Set aside to cool for 
15 minutes. 
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. Takjc the balcmg sheet with the balls out of the ficeicT. Using the toothpick as a 
tioldet, dip each ice cieam baU in the chocolate. Dip quickly, just to coat. Shake 
off any excess and leturn the bah to the wax pa.peT-c overed sheeL iLemavc the 
toothpick. Repeat with the leuiaining baJh, lenioving the toothpick each time. 
Return the baking sheet to the ficeier and fieere until ha.nl, about 1 hour. When 
the balls are frozen hard, you can place them all in a large container, seal it well, 
and store them in the t'leezer for up to 2 weeks. 



Note: When exposed to water "I'apor, mdring chocolabc can "seize" — i.e., the fat 
and solids can tecombine into a stringy, gooey mess that's no good for coating 
desserts hke this. You can try to save the mess by bearing in heavy cream in 1 ta- 
blespoon inctenienti, hoping the chocolate will le-adheie — but you have to hope 
for the best. 



Suliatitute aoy crea.iii-fi]led sandwich cookie for the chocolate 
cteani sandwich cookies, such as peanut butter-cream sandviich cookies or 
vanilla-cream sandwich c ookies or even strawberry su^r wafer cookies. 

S-ulatitute milk or wkite cbocolate for the semisweet diocolate. 

And/ or aubititnte Choc date Gelato (page 30), Espresso Gelato (page 44), 
Haaelnut Gclatjo (page 52), Pecan Gdato (page 77), or Walnut Gelato (page 
100) for the VaruUa Gelato. 



Spumoni 



i his classic fi-oieii teriinc has bccoonje a staple of Italian restaurants. StQl, it's never 
as good as when you maie your own gelato and fill the molded dessert with fresh 
whipped cieam spiked with candied fruit. 

t ijtiart ChocaJacf' Geiato (iJage iO'|i,or 1 quarf purchase! fhocobte ke 

1 pint FiiracLio Gel*ti>{page S2, lialf tiic rfctp«),or t pint purclsa&^d 

Vi cup cold heavy f ream 

} bblespoons ^cnfeftictner!' {or "pctwd^retl") sugar 

Vt cup chopped glac«ed clierri«s 

1. Line a 9 x. 5-inch loaf pan with plasdc wrap, pushing it into the pan's c omeis hut 
aJso leaving enou gh excess o^ner die sides that it c an later be folded acres the top 
to seal the pan. 

2. Soften the chocolate gelato or ice n-Yssni. by placing it in a large bowl and mashing 
it T«dth die back of a wooden spoon, just until spreadable. Spread this softened 
gelato or ice cream into die prepared loaf pan, covering the bottom and sides 
evenly but leading a wide trough in the middle of the pan. Place the pan in the 
fteezer to chill for 1 hour. 

J. Use the same technique as in step 2 to soften die pistachio gelato or ice cream. 
Again, spoon it into the loaf pan and use a rubber spatula to smooth it across the 
bottom and sides, making an even coadng but Icaidng a hole in the middle of the 
terrinc. Put the pan back in tiie freeiicr. 

4. Beat the cream and sugar in a medium bowl wdth an electric mijDer at high speed 
until tran but not yet dry and buttery. Fold in the glaceed chenies. Spoon this 
cream into die space still open in the loaf pan, smoothing it across the top to ere- 
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Spumoni 



i his classic fi-oieii teriinc has bccoonje a staple of Italian restaurants. StQl, it's never 
as good as when you maie your own gelato and fill the molded dessert with fresh 
whipped cieam spiked with candied fruit. 

t ijtiart ChocaJacf' Geiato (iJage iO'|i,or 1 quarf purchase! fhocobte ke 

1 pint FiiracLio Gel*ti>{page S2, lialf tiic rfctp«),or t pint purclsa&^d 

Vi cup cold heavy f ream 

} bblespoons ^cnfeftictner!' {or "pctwd^retl") sugar 

Vt cup chopped glac«ed clierri«s 

1. Line a 9 x. 5-inch loaf pan with plasdc wrap, pushing it into the pan's c omeis hut 
aJso leaving enou gh excess o^ner die sides that it c an later be folded acres the top 
to seal the pan. 

2. Soften the chocolate gelato or ice n-Yssni. by placing it in a large bowl and mashing 
it T«dth die back of a wooden spoon, just until spreadable. Spread this softened 
gelato or ice cream into die prepared loaf pan, covering the bottom and sides 
evenly but leading a wide trough in the middle of the pan. Place the pan in the 
fteezer to chill for 1 hour. 

J. Use the same technique as in step 2 to soften die pistachio gelato or ice cream. 
Again, spoon it into the loaf pan and use a rubber spatula to smooth it across the 
bottom and sides, making an even coadng but Icaidng a hole in the middle of the 
terrinc. Put the pan back in tiie freeiicr. 

4. Beat the cream and sugar in a medium bowl wdth an electric mijDer at high speed 
until tran but not yet dry and buttery. Fold in the glaceed chenies. Spoon this 
cream into die space still open in the loaf pan, smoothing it across the top to ere- 
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Sundae Cones 




MSics i 2 stmdac ic^ni^s 




Who didn't love dicsc ice cream-truck faToiitea as i kid?'Witii your own gdato, 
you mighr find your kii ne^ner even norice when the tmck passes by. 


12 conical sugar ice ccuni cones 

t quart Vauyia Gelito {page 98}, or purchased 

'A cup purchased hot fudge sauce, wann^ Jue 

but not hot 
'/h cup purchased carante! sauce 
'A cup caiidy sprinkles, spread on a plate 


^aotEb ice creani 


I . Push a mini niirshnirdlow into the bottom of each c 
TS the gdato or ice creani nidte. 


5ne,sothatit%™n't leak Later 


2. Place about 1 tablespoon gclato or ice cteani in j, c 
bottonL Diizzle in 1 teaspoon hot fijdge sauce. 


one, pushing it down to the 


J. Place a shghtly larger sccjop of gelato or ice cream (ahout IS^ tablespoons) in the 
cone. Driiile in 1 teaspoon caramel sauce. 


4. Top the cone with an e^-en larger scoop of gelato or ice creani, about 2 table- 
spoons. The ice creani can mound olU: of the top of the cone a little— romid it off 


5. Dip the top of the c one in the spiinUes, then wiap 
in the freser on a latge baking sheet. 


t in plasric WTap and place it 


6. Repeat with the remaining c ones, gdato or ke cream, and sauces, dipping each in 
sprinkle! before wrapping each in plasric wrap. Freeie for at least 2 houis or for 
up to 2 weeks. 


Frozen Cakes, F 


res. Mousses, and More 1^7 



CuEtomizc itT 

Make tbeae conea with any flivor gcLito or pimchased ice cream — fram 
adult tastes Hloe Mascarpone Gekto (page 65) or Pine Nut Gelato (page SO) to 
kid-friendly faTorites Hke Chocolate Gdato (page 30) or Strawberry Gdato 
(page 94). You can also change the purchased ice cream Bopping te any you 
think fit with the gelati or ice creams you've chosen. 



CuEtomizc itT 

Make tbeae conea with any flivor gcLito or pimchased ice cream — fram 
adult tastes Hloe Mascarpone Gekto (page 65) or Pine Nut Gelato (page SO) to 
kid-friendly faTorites Hke Chocolate Gdato (page 30) or Strawberry Gdato 
(page 94). You can also change the purchased ice cream Bopping te any you 
think fit with the gelati or ice creams you've chosen. 



TORTONI 

Makes i 2 sndivs^Hd Iwtsni 



L his clasie ItaEan drEsert is firnitr than a semifreiddo — closer to ice crram thin 
fhat other maishmaUoiwy treat. 

12 jfupcf isinffin fupc 

One 7-<Hince ba^ mertpa^d shfedded coccmtic fi cttijs} 

2 cups fold li»3vy cr«*iii 

'A cup confectioners' {tx "powdered") sugar 

'■A teaspoon ilnKttuJ extract 

^A teaspoon vanilla extract 

'A teaspooi! salt 

2 large egg whites, preferably from pasteurizeff eggs, at noons tetiiperatufe 

6 maraschino cherries, cut iu half 

1 . Position a tack in the center of the oven and preheat the o^-en to 32 5°E Line a 1 2- 
inderrlion mufiui dn with paper cups and set aside. 

2. Spread 2 cups of the coconut on a large haiing sheet; toast in the oven, stirring 
occasionally, untQ h^tly browned, about 6 minutes. Set aside. 

J. Beat the cream and 'A cup of the confectioners' sugar in a large bowl with an 
electric mixer at high speed until soft peaks I'orm when the beaters are turned 
off and hfted out of die mixture. Beat in the almond a]id vanilla extracts as well 
as the salt. Set aside. 

4. Clean and dry the milter's beaters. Beat the egg wliites and the remaining ^Ji cup 
confectioners' sugar in a large bowl until soft peats forni. Using a rubber spatula, 
fold about half the beaAcn. cream mixture iato tiie egg whibcE until fairly smooth, 
then told in the remaining cream mbcture and die remaining untoasted coconut 
Use Large, even arcs to fold the cream in — you want to incorporate it VT,dthouC de- 
flating the mixture. 
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source 



Guide 



Buojiitalii 

7 S Ninth Avenue, New York, NY 1 CO 1 1 

212-63:V9090 

A wide range of Itdian prodQcts, syxupj, a]]jd flavoiings. as well a± packages of fDeeze-dried 
toasted pce-led haaelnuts, a boon to snv cook. 

Kalus tyan's 

855 Ralway ATCmie, Union, NJ i]f7083 

908-688-6111 

www.kalnstyan.c om 

Passion fruit concentrate ajid a wide-ranging let of internadonal condiments. 



source 



Guide 



Buojiitalii 

7 S Ninth Avenue, New York, NY 1 CO 1 1 

212-63:V9090 

A wide range of Itdian prodQcts, syxupj, a]]jd flavoiings. as well a± packages of fDeeze-dried 
toasted pce-led haaelnuts, a boon to snv cook. 

Kalus tyan's 

855 Ralway ATCmie, Union, NJ i]f7083 

908-688-6111 

www.kalnstyan.c om 

Passion fruit concentrate ajid a wide-ranging let of internadonal condiments. 



Manhall's Farm at Tlic Flying Bee Rancli Honeytown 

159 Lombaid Road, Amcricaii Cair^on, CA 94503 

800-624-4637 

www.maishiUshoney.c om 

Superior honey of all \'ajieties from apiaiies in Northern California. 

Stoics acroE the Midwest and in Florida 

E O. Bosr 924,Bi™kfield,Wl 53088 

800-741-7787 

'www.pcnae^'s.coni 

Dried ^pice3 and cxtrac ts, including high-quaHty vanilla extract. 

Schaiffen Beiger Chocolate Maker 

914 Heini Awnue, Berkeley, CA 94710 

800-930-4528 

www.scharfirenbergeT.com 

A wide range of chocolates, nibs, cocoa, and specialty pioducls. 

WilHams-Sonoma 

E O. Box 7456, Sm Francis: o,CA 94120 

800-541-2233 

wwB.williams-sonQma.c cm 

Mixers, bowb, springform pans, and many flavoring and eKtracts. 

www.ultiraateccok.com 

Recipes: fiami and information on all nine Ultimate booki, on Bruce and Mark, on 

cavei book CaokmgjoT'Iwe, and a hs-t of hnks to some of our favorite mail-order sc 



Bavaiian craiLn pie, ["[oisn. 


rEpbsrry chiffon, see raspberry 


chiffon cake, froien: 


lS4-8fc 


chiflbn cake. ftnEcn 


cherry lime ricty 192-93 


chiot-oilate chipi, 185 




pschKMeIba,216 


coflw, 185 


stnwfbmrir Bavarian ciiam 


ra^tofiri.jw raapberrj cliiffoni 


om3ge.l8t 
piueappfe. 1S6 
bisrotti: 


fske 


caie.&ocen 
raapbeiTT oieiin. 216 
chocolate: 


candy aprinkles. in amdaie cones. 


wpreraD gekto, 45 


237-36 


ahiond, and fig gebtoi 47 


pi^tadiiogskro,B3 


cantaloupe sherbet. 110-11 


akaond Bwrd gelato, 9 


MactbnTyfi*!): 


caiameliMd diilce de leclit gelatrji 


Bimiti.140 


in fiiesh berry siUEt, 221 


41 


macaiDoiu CHZonut gelato, 3f7 


fcieii Bavarian cresm cake. 


caianel iiuce: 


in mocha gelato. 69-70 


224 


in chocolate Bffidgdatoi 31 


maisiepie.fiiE(zeii.l?4-96 


eekto, 2C^-21 




raiBin eipaciBO gekto, 45 


shaibet, 130 


207-8 


"seizing- of 234 


blict fbiBBt Edato, 27 


in pecan mitie ^elato, 79 


.einffiBddo.lfil-62 


bhieberry: 


in ramk* conea. 237-38 


toffee eepreffiogelatci 45 


gelato. 22-23 


caramel iwirl, waimt gdato^ 101 


cbocolfie.bitlerewiset, in 


shfflbet, Its 




aiacciatBLla gelatci, S(2.-93 


bombs. frDzen, 187-89 


l«lBEdato.41 


chocolate. BemiiwBet.ta ice cream 


tunung oC into bated Alaska, 


ca^ew britde, in tanoucino 


tiufflffi. 233-34 


198-89 


gelato variation, W 


chjocolate. unavpeerened, in bocto 


bouibon, in *gg nog gelaio, 42—43 


casatigditot 24-25 


gelalDL 15-17 


bmidy: 


champaip* paniti, 138 


chocolate chip(ij; 


Alffl:andeTpifl.fl™Hi,199 


cheeffl-calK 


in almond candy bar gelalo, 9 


in cassaci gelato, 24-25 


dul«delieclie,gelarQ,41 


in banana EKky road gelato. 


in fiiQEeai tiramisil, 325-26 


firasn, 190-91 


19 


bravon. sugar, pine nut galato, 31 


Iamjon.gelato.58 


Bamian cieatn pie. 185 


buttMT nundi banana ^lato, 1 9 


orange, gelato, 72 


coconnt duke de leche gelata 




"clmesecake." firaen bamna cofii. 


41 


cakes. fnjZM. 183-240 


133-83 


in coconnt gelata 37 


banana, tofu cisesicais. 


cherries, fiaceed: 


in espreeso chocolate raisin 


183-«3 




^lato,45 


disfSKite. 190-91 


16S-69 


in espreso chocolate toffee 


chjGrry Utop riclcy c!hLfifoi3D, 


in spumonL, 235-3t 


gelatD,45 


192-93 


cherrr; 


in mendiant gBlatOL 14 


jelly 101.20^201 


gelatca^ZT 


mint gelato. 68 


Ifcy lime mouiie. jf e Key lime 


gianila,139 


in orange cliipgebtq. 72 


mou^ecalte-fcHen 


cterry lime ricty diitTon cake. 


in pecan turtle gelatoi, 79 


layer. 204-6 


frozen. 192-93 


inpintniitdiipgelslia,81 


pan: for, 131 


chestnutp): 


inpiitaichioclnpgdalio.83 


pmeippl^np^d^j™^^^ 


pelato. 28-29 


mpumptinchip^]ato,85 




in Njsselroie semifedda 


in walnut mjocla diip gelaro. 


ptcHemi vfich, 180-81 


16S-()9 


102 


-44 Indc;t 







chocdhre cream smdwicii 
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